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INTRODUCTION 


This small book of recipes is presented by 
the DORCAS CO-WORKERS of the SALEM 
HOME, not as a manual on cooking, but as a 
collection of tantalizing memories from the 
kitchens of Old Salem. 


None of the recipes is kitchen-tested, oven 
timed or failure-proof; for our grandmothers de- 
pended more upon experience and intuition than 
upon mechanical devices for success in cooking. 


Many of the recipes, handed down in hand- 
written cook books or by word of mouth from 
mothers to daughters, are printed for the first 
time. 


We hope that through these PAGES FROM 
OLD SALEM COOK BOOKS you will re-cap- 
ture the memories that mingle with the aroma of 
baking Christmas cakes, the spicy air that filled 
the house during catsup and preserve time, the 
thrill of freshly iced birthday cakes, and the 
promise of “a cookie if you’re good.” 
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BREADS 


FOUNDATION FOR FANCY YEAST BREADS 


14% cups milk 414, cups flour after sifting 
2 cakes yeast 3 teaspoons salt 
8 eggs 14 cup melted shottening 


1-3 cup sugar 


Dissolve yeast in luke warm milk, Add eggs, salt and 
sugar. Beat with a rotary egg beater until smooth. Add all 
flour at one time. When flour is partially mixed with liquid, 
add shortening. Mix until smooth and knead for about 5 min- 
utes into smooth, round ball. Put into greased mixing bowl, 
lightly cover top with melted shortening, and let rise in warm 
place 2 hours. The amount should double in bulk. Knead and 
let rise 45 minutes. Mold in any shape desired. Good for rolls 
of any kind or for light bread. 

Mrs. H. F. Shaffner 


BREAD 


1 cup potatoes 1 tbs. lard 
1 pt. flour scalded with About 3 qts. flour 


potato water 


Dissolve 1 yeast cake in 1 cup of warm water. Add to 
scalded flour when that has cooled. Mix according to founda- 
tion for Fancy Yeast Breads. 

Mrs. Charles Siewers 


ROLLS 
1 cup sweet milk 1 cup water 
72 cup lard 114 tsp. salt 
1 cake yeast 3 tbs. sugar 
1 tsp. baking powder 1% tsp. soda 


Heat until lard melts and floats on top. Set aside until luke 
warm. Dissolve yeast in luke warm water, Add sugar and 1 pt. 
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of flour. Set aside for an hour or so. Cover and place in oven. 
Then add 1 qt. flour into which has been sifted salt, baking 
powder and soda. Work with spoon to dough and add flour 
if necessary. Set in refrigerator about 2 hrs. Roll and bake. 


Mrs. W. L. Siewers 


LIGHT ROLLS 


1 cup milk Flour enough to make 
1 cake yeast . sponge 
Little salt 


Mix sponge about 9 A. M. At noon, add: 


14 cup butter and lard 1 tsp. sugar 
mixed Enough flour to work into 
2 eggs loaf 


Let rise until 8 P. M. Roll and cut, dip into melted but- 
ter, lay on tins to rise, bake in quick oven at tea time. 


Mrs. B. J. Pfohl 





IRISH ROLLS 


1 cup mashed potatoes 14 cup lard or butter 
1 cup milk or half each 

1 egg 1 tbs, sugar 

1 cake yeast 1 tbs, salt 


Add to mashed potatoes 1 cup of hot milk, Let this cool, 
then add sugar and salt. When cool add cake yeast dissolved 
In 1-2 cup warm water. Mix together and add flour to 
make stiff sponge. Let rise for 1 hour, When risen add beaten 
egg and lard or butter. Make a soft dough and knead well. 
Then let dough rise 1% hours. Make into rolls and let rise 
45 minutes. Bake in moderate oven. 





SALLY LUNN NO. 1 


2 tbs. sugar Ym cup lard and butter 
1 cup milk mixed 

1 egg 1 qt. flour 

1 tsp. salt Ya cup mashed potatoes 


1% cake yeast 
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Scald milk, add butter, lard, potato, salt, sugar and egg. 
When luke warm add yeast which has been dissolved in 1-2 cup 
luke warm water. Add flour, mix and beat well. Cover and 
place in warm place until mixture has risen to double its 
size. Beat well again and put by spoonfuls into well greased 
pans. When very light, bake in hot oven for about 20 min. 
In winter, mix batter after breakfast for supper; in summer 
mix at noon. The mixture should be a soft dough or stiff batter. 
Serve with hot butter. 


Mrs. E. L. Pfohl 





SALLY LUNN NO. II 


1 pt. flour 14 cup softened butter 
1 tsp. salt Ye cup sweet milk 

1% tsp. soda 1% cup water 

3 eggs Ye yeast cake 


Sift flour and salt together. In another bowl beat eggs 
very light and stir them into milk, with soda and butter. Stir 
all these into flour and salt in large bowl, adding yeast cake 
which has been dissolved in milk and water, Beat the batter 
for five minutes—put into well buttered pan and let rise six 
hours, or until very light. Then bake 25 or 30 minutes. Put 
paper over top after it has baked fifteen minutes, removing it 
in time to let brown. | 





NUT BREAD NO. I 


3 cups flour 34 cup milk 

1 cup sugar 2 tbs, shortening 
4 tsp. baking powder 1 cup walnuts 

2 eggs 1 cup dates 

1 tsp, salt 


Beat eggs with sugar, stir in milk, alternating with flour, 
salt, baking powder, sifted together. Add melted shortening, 
nuts and dates dredged with flour, and put in greased pans. 
Let stand 15 minutes and bake in 350 degree oven for 40 min. 


Mrs. D. H. Dyer 
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NUT BREAD NO. II 


8 cups flour 1 cup nuts 

1 cup brown sugar packed 1 cup raisins 
down 1 tsp. soda 

5 tbs. melted butter 1 tsp. vanilla 

i egg 


Sprinkle soda over raisins and let cook in 1 cup boiling 
water. Mix as No. I and bake in moderate oven for an hour. 
Mrs. Allan Owen 


QUICK NUT BREAD 


8 cups flour 172 cups sweet milk 

1 tsp. salt 2 tbs. melted Crisco 
3 scant tsp. baking powder 1 egg beaten light 
1% tbs. sugar 1 cup nut meats 


Sift well together the first four ingredients. Add egg to 


milk, then nut meats and melted Crisco. Mix and bake 1 hour in 
moderate oven, 


Mrs. H. F. Shaffner 





RAISIN BREAD 


4 cups flour 1 cup raisins 


1 tsp. salt 1 cup milk 
114 tsp. baking powder 1 egg beaten light 
1 tsp. sugar 


Mix as Quick Nut Bread, let stand 20 minutes and bake 
80 minutes, 


Mrs. W. L. Siewers 


? 





BROWN BREAD 


1 cup wheat flour 

2 cups sweet milk 

14 cup sugar 

254 cups graham er whole 
wheat flour 


1 tsp. soda 

4 cup molasses 

1 tsp. cream tartar 
I scant tsp. salt 
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Sour milk may be used instead of sweet by omitting cream 
tartar. Mix all dry ingredients, then add others. Add nuts 
or raisins or both. Bake in medium oven, This amount makes 


two loaves. 
Mrs. Charles Siewers 


BRAN BREAD 


2 cups bran 2 heaping tsp. sugar 

2 cups flour 2 tsp. baking powder 
2 cups thick sour milk 1 tsp. soda 

2 round tbs. shortening 1 tsp. salt 


Mix dry ingredients. Add milk and melted shortening 


and bake in hot oven. 
Mrs. W. L. Siewers 





BUTTER SEMMELS 


Set to rise at 6 P. M. At 10 P. M. add: 
72 cup sugar 1 pint milk 
1% cup mashed potatoes 1 or 2 eggs 


Wy cake yeast dissolved in 3 pts. flour 
14 cup warm water 14 cup butter and lard 
) 1f, tsp. salt 


Knead until dough blisters and drops clean from hands. 
Set in warm place to rise until morning. Roll out 1-4 inch thick 
and cut in 2 inch squares, lap over and set jn pan an inch apart. 
Let rise and bake 15 to 20 minutes in hot oven. Brush with 


melted butter and dust with powdered sugar. 
Mrs. B. J. Pfohl 


BUN ROLLS 
2 cakes yeast 1 cup sugar 
1 pt. sweet milk 3 eggs 
1 heaping tbs. lard 1 tbs. salt 
1 heaping tbs. butter Flour 


Heat milk to which has been added shortening and sugar. 
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Place yeast cakes in a cup of luke warm water. Pour hot milk 
mixture into large bowl and when almost cool, beat in flour 
enough to make a very stiff sponge. Add three well beaten eggs. 
After the sponge has cooled, add the yeast mixture. Set aside 
for 1 hour in a warm place to rise. Add salt and enough flour 
to make a smooth, soft dough. Let stand an hour or more in 
warm place. Work and make into buns the size of walnuts put- 
ting two into each muffin ring, after they have been dipped in 
melted butter. Set aside to rise 2 1-2 times their size and bake 
in hot oven. This mixture can be used for ice-box rolls in sum- 
mer. 


Mrs. W. C. Wright 


POTATO; PUEFS 


1 cake yeast ; 1 cup warm water 
1 cup mashed potatoes 3 eggs 

1 cup brown sugar 1 tsp. salt 

1 cup melted lard 6 cups flour 


Dissolve yeast in warm water. Mix warm potatoes and 
sugar. Beat egg yolks and add to mixture. Add lard and yeast. 
Add flour gradually and stiffly beaten whites of eggs. Mix 
about supper time. Let rise over night, roll out to 1 inch thick. 
ness. Cut into strips 1 by 10 inches and tie in knots loosely. 
Lay on greased tins and let rise light. Bake 10 minutes dr more 
in moderate oven. Brush with sugar water and sprinkle with 
powdered sugar. 


Mrs. J. A. Leinbach 
Contributed by Miss Caroline Leinbach 





POTATO PUFFS 


1 cup mashed potatoes 8 eggs 
1 cup sugar 6 cups flour 
I cup rising or 1 cake yeast 1 cup lard 


Work down three times and follow above directions for 
baking. 


Mrs. Edward Rondthaler 
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a 
POTATO ROLLS 


1 cup yeast or 1 cake yeast 1 cup flour 
‘in water 3 eggs 
1 cup mashed potatoes 1 tsp. soda 


Mrs. C. J. Butner 
Contributed by her daughters, Mrs. John Brietz 
and Miss Ella Butner 


TEA BISCUITS 


1 pint milk 14 yeast cake 
1 cup mashed potatoes 1 tsp._ sugar 
1% cup butter and lard 1 tsp. salt 

1 egg 


Dissolve yeast in 1-4 cup luke warm water. Scald milk, add 
to it the mashed potatoes, butter and lard, then salt, sugar, 
the egg and enough flour to make a thick sponge; mix well and 
add yeast, beat continuously for 5 minutes and then stand in a 
warm place to rise until light. If made in morning let rise 
until 2:30 or 3:00 o’clock, then you must add enough flour to 
make a light loaf, work it well until it will drop from hand, 
roll out in a sheet about one-half inch thick and cut into bis- 
cuits. Place on greased pan and set aside until very light, then 
bake in a hot oven. If you wish them for tea, begin about 11 
A. M. To make bread sticks, cut in strips 5 inches long and 


one-half inch wide. 
Mrs. B. J. Pfohl 


SUGAR BISCUITS 


To 1 lb. sugar add 1-4 lb. butter, 4 eggs (well beaten), 1 
tsp. soda dissolved in 1 tea cup milk. Beat the sugar and but- 
ter together until it is quite smooth, then add the eggs, the milk, 
then stir flour in it until it becomes stiff enough to roll out. 


Mrs. C. J. Butner 


Contributed by her daughters, Mrs. John Brietz 
and Miss Ella Butner 
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BROWN SUGAR NUT BUNS 


Sugar and cinnamon mixture: 1-2 cup sugar, 1 tsp. cin- 
namon. 

Shape dough (foundation, Fancy Yeast Breads) into ob- 
long and roll 1-2 inch in thickness. Spread with melted short- 
ening. Sprinkle with sugar and cinnamon mixture and raisins. 
Roll like jelly roll. Cut into slices 1 inch thick. Into bottom of 
each greased muffin pan put 1 tbs. melted butter, medium brown 
sugar to 1-4 inch in thickness, and 4 to 6 nut meats. Into each 
muffin pan put one of the slices with the cut sides up and 
down. Let rise in warm place until double in bulk, Bake in 
moderately hot oven. Invert muffin pan on cooking rack. Let 
hang a few seconds before removing. Serve hot or, cold. Time 
in cooking 20 minutes. 

Miss Grace Siewers 


BEATEN BISCUITS 


2 cups flour (pastry) 14 to 3% cup ice water 
2 tbs, lard 14 tsp. salt 


Knead for ten minutes and beat for ten minutes. Roll out, 
cut with small biscuit cutter and bake. 





NONPARIEL CORN BREAD 


1 large cup corn meal 1 tsp. white sugar 
72 cup flour 14 tsp. soda 

4 eggs 1 tsp. cream tartar 
1144 cups sweet milk 1 tsp. salt 

1 tsp. lard 


Mix and bake in flat pan. 
Mrs. H. A. Leinbach 





EGG CORN BREAD 


2 eggs ! 1 tsp. salt 
2 cups corn meal Y% cup bread crumbs soak- 
1 tbs, lard or butter ed in pt. of milk 


Beat eggs until light, add the soaked bread crumbs and 
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beat to batter. Melt the shortening, stir all together until 
stiff and bake quickly in shallow pans. 
| Mrs. C. J. Butner 
Contributed by her daughters, Mrs. John Briets 
and Miss Ella Butner 


FRIED CORN BREAD 


1 pt. corn meal 1 ths. lard 
1% tsp. soda 1 cup buttermilk 
1 tsp. salt 


Mix meal, salt, and lard; add milk to which soda has been 
added. Mold into cakes, drop on well greased pan and fry over 
slow fire. 


Mrs. H. F. Shaffner 


MOTHER’S CORN MEAL BATTER BREAD 


4 cups buttermilk - 1 cup corn meal 
2 eggs little salt 
1 scant tsp. soda 1 tsp. sugar 


lard size of walnut 


Bake in shallow pan for 20 or 30 minutes. Test with a 


knife, 
Miss Emma Leinbach 


SPOON BREAD 


1 pt. warm white corn meal Lard size of walnut eg 
1 tsp. salt 1 egg ae 


Whites and yolks beaten separately and milk enough to 
make a very soft batter—so soft that it will be smooth when 
still but not soft enough to separate when left standing. But- 
termilk is better than sweet milk, in which case use 1-2 tsp. 
soda, depending on the acidity of the milk. If you use sweet 
milk use 2 tsp. baking powder. Sift meal, put in salt and lard 
and moisten with hot water, not boiling, as that would spoil it. 
Warm water will swell the meal, and prevent that dryness 
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corn bread often has. Add milk and egg and last of all baking 
powder. If soda and buttermilk are used, beat the soda into the 
buttermilk thoroughly before adding to the meal. Last but 
not least put in granite baking dish, well greased and very hot, 
and bake at once in a hot oven. 


Miss Bessie Pfohl 
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MUFFINS, WAFFLES AND 
DOUGHNUTS 


MUFFINS NO. I 


8 tsp. baking powder 72 cup sugar 
1 qt. flour 2 oz. butter 
4 eggs well beaten 


Sift flour and baking powder. Mix ingredients with sweet 


milk or water to consistency of cake batter and ec in hot 


oven. | 
Mrs. Jacobson’s Cook Book 


Contributed by Mrs. Edward Rondthaler 


MUFFINS NO. II 


flour | 1 cup milk 
little salt 1 egg 
2 tsp. yeast powder 1 tsp. sugar 


Mix yeast powder and salt in flour, making batter not 
quite as thick as cake batter. Pour in muffin tins and bake 
in hot) oven. 

Mrs. C. J. Butner 
Contributed by her daughters, Mrs. John Brietz 
and Miss Ella Butner 





WAFFLES 
2 tbs. baking powder 3 eggs 
1%, tsp. salt 1 qt. flour 
1 tbs. butter 1 1-2 pts. milk 


2 tbs. sugar. 


Mix ingredients, pour on hot waffle iron and bake until 


brown. 
Miss Regina Vogler 
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DOUGHNUTS NO. Ti» 


1 heaping cup sugar 3 eggs 
1-2 cup shortening 1 pt. milk 
1 pt. yeast Flour 


Make a stiff dough and let rise very light twice. Roll out, 
cut with doughnut cutter and fry until a golden brown in deep 
fat. 

Mrs. Edward Rondthaler 


An old Bethlehem, Pa. Recipe 


DOUGHNUTS NO. II. 


1 dessert spoon melted nutmeg 
butter 1 tsp. salt 

2 heaping tsp. baking 1 cup sugar 
powder 2 eggs 

1 qt. flour at least 1 cup sweet milk 


DOUGHNUTS NO. III 


1 tsp. salt 3 eggs 
1 cup yeast 1 cup shortening 
2 cups sugar 1 pt. milk 


Let the milk and yeast stand with a little flour for 2 hrs. 
Mix the other ingredients and make a soft dough. Let rise over 
night. Roll out and cut. Let rise again and fry in deep fat. 


Mrs. Emma Fogle 





STRUMBUNDLES 
2 tsp. baking powder Pinch soda 
4 eggs 1 cup butter 
1 cup milk 2% cups brown sugar 


Stir eggs and sugar together. Mix butter, flour, using 
enough to roll dough, and other ingredients. Roll and cut with 
a jagging iron and fry in deep fat. 

Miss Augusta Brown 
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CRULLERS NO. I 


1 tsp. salt 1 tsp. lemon extract 
814 tsp. baking powder 1 cup milk 
| 2 eggs, beaten separately 5 cups flour 

2 tbs. butter 1 cup sugar 


Cream butter and sugar together and add eggs. Sift flour 
and baking powder thoroughly and add to mixture. If dough is 
too soft, add a little more flour. Roll out about one half inch 
thick, cut in strips about 3 inches long, slash in center and tan- 


gle. Fry in deep fat. 
| Mrs. C. F. Moester 


CRULLERS NO. II 


1 tsp. salt 1 tsp. soda 
2 eggs 1 large tsp. cinnamon 
1 cup sour milk 14 nutmeg, grated 


114 cups sugar 2 scant tbs. melted butter 


Make a little stiffer than biscuit dough, roll out a quarter 
inch thick and cut with fried-cake cutter with hole in center. 


Fry in hot lard. 
These can be made with sweet milk and baking powder 


using 2 heaping tsp. baking powder instead of soda. 


Mrs. Lawrence Thomas 





CRULLERS NO. III 


3 eggs 4 level tsp. baking powder 


Butter size of an egg ; nutmeg to flavor 
1 cup mashed potatoes pinch of salt 
1 cup granulated sugar 1 cup milk 


Enough flour to make batter stiff enough to handle easily. 
(Use Swansdown Flour sifted twice.) Fry in deep fat. Roll 


in powdered sugar. 
Mrs. B. J. Pfohl 
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COMFORTS 
2% cups flour 3 tsp. baking powder 
1 cup sweet milk 2 eggs 


pinch of salt 


Fry in deep fat like crullers. 
Mrs. Sarah Stevenson 


CHEESE STRAWS 


14 cup milk 1 tsp. salt 

14 tsp. baking powder \, Ib. lard or butter 
1 saltspoon cayenne pepper 1 Ib. grated cheese 
1 pt. flour 


Mix cheese and lard well. Add salt and pepper, and flour 
in which baking powder has been added. Roll dough about 1-2 
inch thick and cut in narrow strips about 1-2 inch wide and 4 
inches long. Bake in hot oven until brown. 


Mrs. C. F. Moester 





DECEPTIONS 


Mix enough flour with 1 egg to make a dough stiff enough 
to roll. Add a little sugdr and salt. “Roll very thin, cut into 
squares and fry in deep fat. Powder with sugar and serve while 
fresh. 

Mrs. C. A. Hege 
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MEATS 


SOUTHERN FRIED CHICKEN 


Disjoint a “frying size” chicken ,and roll each piece in flour 
which has been seasoned with salt and pepper. Fry slowly in 
plenty of boiling lard, keeping the pan covered and turning the 
pieces. 

To make gravy: Mix a heaping tablespoon of butter and 
a dessert spoon full of flour. Put in a pan over the fire and 
stir until it melts and has a golden color. Season with pepper; 
add to it one cup of milk, and as soon as it boils once pour it 


over the chicken. 
Mrs. Charles Siewers 


PRESSED CHICKEN 


1 envelope Knox gelatin Salt and pepper to taste 
1 doz. eggs (hard boiled) 1 tsp. celery seed 
1 chicken 1 tbs. chopped parsley 


Boil chicken till tender. Remove skin and bone, cut meat 
fine. Grind eggs in grinder using coarse knife. Season with 


parsley, celery seed, pepper and salt. 

First put layer of chicken then layer of yolks and whites 
until pan is filled, having white on top. Prepare gelatin as 
recipe on envelope (using chicken broth instead of water). 
Pour gelatin over ingredients until pan is full. Stand away over 
night until congealed. Turn out on platter and slice. Serve 
with lettuce and dressing. 


CHICKEN PIE 
Cut boiled chicken into very small pieces and add: 


1 pt. chicken broth 1 tsp. flour 
small pinch pepper 1 tsp. butter 
Pour above mixture into pan lined with pastry and add a 


pastry top. Bake until done. 
| Mrs. J. A. Reich, Friedberg 
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CHICKEN CROQUETTES 


1 cup bread crumbs V%y tsp. celery seed 
214 cups ground cold 1 tbs. chopped parsley 
boiled chicken 1 cup white sauce 


Mix all together. Stand away to get cold. When cold mold 
into croquettes. Dip into beaten egg, roll in bread crumbs and 
fry in deep fat. | 

1 Sauce for Croquettes 


Make 1 cup rich white sauce. Dice 1 can mushrooms. 
Stir mushrooms into sauce. Salt and peppeb to taste. Serve hot 
with croquettes. 


2 Sauce for Croquettes 


8 tbs. finely chopped salt and pepper to taste 
parsley 1 cup cream sauce 


Serve hot with croquettes. 





BRUNSWICK STEW 


1 large fat young chicken (3 or 3 1-2 lbs.) 
1 pt. tender shelled butter beans 
1 qt. chopped ripe peeled tomatoes 
1 qt. fresh tender corn (about 1 doz. ears) 
I pt. tender okra (12 pods) 
3 or 4 medium sized white potatoes 
2 medium sized onions, sliced fine 


Salt, pepper and a little sugar to taste. Dress chicken 
and cut up as for frying, soak a few minutes in salt water. 
Then drain and put in icebox until next day. In the morning, 
as early as possible, put chicken on to cook in about 1 gal. of 
cold water. Heat gradually and allow the chicken to cook gent- 
ly about 2 hours (boiling toughens the meat). Mixture must 
stew constantly but not boil hard. Add to the chicken and 
broth the tomatoes, butter beans and okra cut in small pieces and 
the onion. Season with the above seasoning to taste, using also 
a nice lump of butter—2 or 3 oz. Cook slowly all day long, 
adding hot water enough as is needed to make, when cooked, 
about 6 qts. About 1 1-2 hours before serving time add the po- 
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tatoes diced and corn. The Stew must be stirred well from the 
bottom occasionally so that it will not scorch. 

Squirrel and beef are often used with or withgut the 
chicken, 1 young squirrel or 1 1-2 lbs. round steak, 


Mrs. E. L. Pfohl 


CHICKEN A LA KING 


Melt 2 tbs. butter in a frying pan. Add 1-2 green pepper 
chopped fine and 1 c. of fresh mushroom caps peeled and 
broken into pieces. Stir and cook 3 or 4 minutes. Add 2 level 
tbs. flour and 1-2 tsp. salt. Cook until frothy, then add 1 pt. 
cream and cook until sauce thickens. 

Set over hot water, add 3c. of cooked chicken cut in cubes 
cover and let stand to become very hot. In the meantime, 
cream 14 c. butter; beat into yolks of 3 eggs a tsp. onion 
juice, a tbs, lemon juice, and 1-2 tsp. paprika. Stir this mix- 
ture into the chicken and continue stirring until the eggs thick- 
en a little. 


Mrs. Edward Rondthaler 


CEDJAREE 
Piece of butter size of egg 2 tbs. rice 
1 cup milk 2 hard boiled eggs, chop- 
2 cups cold meat (part ped fine 
ham) chopped fine. pepper and mustard 


Simmer very slowly. 
Mrs. H. T. Bahnson 
Given to her in 1874 by her mother 
Mrs. L .M., Fries 


DUTCH SWEETBREADS : 


Remove strings and sinues from 2 lbs. lean veal. 

Chop very fine with 1-4 lb. suet. | 

Soak a roll in milk and beat light. 

Mix this with veal and suet. Add 2 eggs beaten, a little 
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nutmeg, salt, pepper and grated lemon rind. Shape into cakes 
after all has been thoroughly mixed. Dip in egg and. bread 
crumbs. Fry a golden brown. Serve with thickened veal gravy. 


Mrs. S. F. Pfohl 


COTTAGE PIE 


11% cups creamed white 1 lb. shoulder or flank of 
potatoes beef 
1% tsp. onion juice 


Butter a baking dish. First put in ground meat. Cover 
with the potatoes. Set in oven to heat. When potatoes are brown 
serve at once with brown sauce. 


Mrs. Edward Rondthaler 


BEEF PIE 


Line a deep sauce pan with pastry. Place in it 1 1-2 lbs. 
round steak, cut in 3 inch squares and stewed until tender, 6 
or 8 medium size potatoes which have been boiled, and a med- 
ium size onion finely chopped. Place ingredients in layers, 
covering each with pieces of pastry. When dish is filled, pour 
in the seasoned broth from the meat and cover with a top of 
pastry. Bake until brown. : 
Mrs. Edmund Schwarze 


BEEF LOAF 
2 Ibs. beef, ground 1 tbs. cream 
2 lbs. veal, ground 1 small onion grated 
salt and pepper 1 cup bread crumbs moist- 
2 eggs ened and squeezed dry 


Form into a roll, put small pieces of butter and sifted flour 
on top of loaf and bake in oven. Baste often. The same recipe 
can be used with 2 lbs. veal and 1 Ib. beef. 


Mrs. Edmund Schwarze 
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VEAL BIRDS 


Take veal cutlets or small pieces of veal steak, fill with 
bread filling, roll and fasten with toothpicks. Fry slowly and 
serve with brown gravy. 

Mrs. Edmund Schwarze 


BRINE FOR MEAT 


To 1 ordinary bucket of water add 3 lbs. salt, 1 lb. brown 
sugar, 2 oz. salt petre, 1 oz. soda and 1 oz. black pepper. Boil, 
skim, and set aside to cool. The meat ought to stand in salt one 
night and the water be poured from it before it is put into the 
brine. The brine must be perfectly cool. Tie cloth over top. 
In about 2 weeks meat will be good, but it will keep for weeks, 
in cool weather. Keep in cool place. This is fine for tongues, 
beef or a shoulder. ; 

Mrs. Mollie Starbuck 
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SAUCES FOR MEATS 


BROWN SAUCE 


1 cup beef stock 1, tsp. kitchen boquet 
14 tsp. onion juice 1 ths. flour 
tbs, butter 


Cook until thick as thin dream. 
Mrs. W. L. Siewers 


TOMATO CATSUP 


~ ye 


1 bushel tomatoes cut in 14, Ib. whole cloves 

small pieces, boil until 1 good size pod red pep- 

soft, then rub through per (whole) 

wire sieve, 4 Ib. whole allspice | 
12 scant tbs. salt 1 tbs. whole black pepper 
2 qts. best vinegar 5 heads garlic 


Mix together and boil wntil reduced to 1% the quantity. 
When cold strain through a colander and bottle, sealing the 
corks, Will keep 2 or 8 years. This makes 6 quarts. 


Mrs. Charles Siewers 
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BARBECUE SAUCE 


14 cup vinegar 14 garlic 

1 cup water 1-2 tbs. sugar 

VY tsp. mustard 14, Ib. butter 

1 tsp. chili powder 1 tsp. salt 

14 tsp. tabasco tg tsp. red pepper 

1 tsp. black pepper 14 tsp. Worcestershire 
TR onion, cut fine sauce 


Mix all together and let simmer for half an hour, Will 
keep for a week. Serve with ham, chicken or any kind of 
roast. 


Mrs. W. I. Brooks 
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CHILI SAUCE 


14 pk. ripe tomatoes cut 1 qt. vinegar 
fine 7 tbs. sugar 
4 green hot peppers 21, tds, salt 
4 large onions 1 tbs. ground cloves 


Boil 1144 hours 
Mrs. Lawrence Thomas 


TOMATO CATSUP 


2 qts. tomatoes 1 tbs. allspice 
2 tbs. salt 1 tbs. cloves 
2 tbs. black pepper 1 pod red pepper 


2 tbs. mustard 


Mix and rub these well together and stew them slowly for 
three hours. Strain the liquor through a sieve and simmer down 
to 1 quart. Put in bottles, cork tightly and keep in cool place. 


Mrs. C. B. Pfohl 


CHILI SAUCE 


18 large ripe tomatoes 2 tsp. salt 

83 onions 1 tsp. cinnamon 
3 green peppers 1 tsp. allspice 
1 cup brown sugar 1 tsp, nutmeg 
2 cups vinegar (dilute if 1% tsp. cloves 


very strong) 
Cook down until the mixture is as thick as desired. 


Mrs. J. A. Leinbach’s Cook Book 
Contributed by Mrs. R. B, Diehl 


CRANBERRY JELLY 


Boil 4 cups cranberries for 20 minutes in 1 cup water. 
Mash through colander, add two cups sugar and boil five min- 
utes. 
Miss Augusta Brown 
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TOMATO SAUCE 


Cook one half can of tomatoes andi a slice’ of onion to- 
gether 15 minutes. Put through a sieve. Add 3 tbs, butter, 214 
tbs. flour, 14 tsp. salt, a dash of pepper. Mix and cook up to- 
gether a ‘couple of minutes. This sauce is delicious with bread- 
ed veal. 


Mrs. R. B. Diehl 
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FISH 


BAKED FISH 


Clean fish, remove eyes, tips of tail and fins. Fill eyes 
with bread, parsley and small piece of pork. Sprinkle inside 
with salt. Stuff and sew or skewer together. Cut 5 diagonal gash- 
es in each side of backbone, and insert narrow strips of fat pork 
or bacon, crumbs and parsley, having gashes on one side come 
between gashes on other side. Place in pan on egg beater or 
meat rack, and shape in form of S. Sprinkle with salt and 
pepper, brush over with melted butter, dredge with flour and 
bake 1 hour in hot oven. After 10 minutes in oven baste with 1 
tbs. melted butter in 1 cup boiling water. Continue basting every 
10 minutes, (1 hour for fish 3 1-2—4 lbs.) Garnish with potato 
chips, slices or cubes of lemon, broiled tomatoes and parsley. 
Serve with caper sauce. 


Dressing 
1 cup bread crumbs few drops onion juice 
1% cup melted butter 14 tsp. pepper 
(can use 14 c, butter) 14 cup hot water 


1, tsp. salt 


Mix ingredients in order given. This makes dry crumbly 
stuffing. (Can use capers or pickles) 
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EGGS, CHEESE AND MEAT 
SUBSTITUTES 


OMELETTE 


4 eggs 1 pt. milk and water 
4 small tbs. flour 


Beat yolks of eggs, add flour and milk. Fold in the beaten 


whites and salt to taste. This amount serves two. 


Mrs. Edward Rondthaler 


CHEESE PUDDING 


3 biscuits or 2 slices of yolks of 2 eggs 
bread crumbled very fine —_% Ib. grated cheese 
1 tsp. sugar OU at aay oy hy» 


















sa a Te 
Di ae ghey 


HY swans y 

Stir all together and season with pepper, salt and putter. 
Cover with sweet milk, then fold in whites of eggs and bake in 
a moderate oven, 


Mrsz. R. B. Diehl 





CHEESE SOUFFLE 


1 cup grated ‘cheese 3 egg yolks 
1 cup thick white sauce 3 egg whites 


Add cheese to hot white sauce. Stir until melted. Cool. 
Add beaten egg yolks. Fold in beaten egg whites. Pour into 
greased baking dish. Stand in a pan of warm water and bake 
at 350 degrees for 50 to 60 minutes. 


ae White Sauce 


2 tbs. Crisco : 4 tbs. flour 
1 cup milk VY tsp. salt 


es | 
Melt Crisco. Add flour, salt and mix well. Add milk slowly 
and bring to the boiling point, stirring constantly. 
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CAROLINA RAREBIT 


2 cups tomato soup 14 stalk celery 
1 green pepper 1 onion 


ly Ib. grated cheese 


Add peppers, celery and onion all finely chopped, to soup. 
Cook slowly until the vegetables are soft. Then add the cheese, 
stirring constantly over a slow fire until the cheese has melted. 
Serve piping hot on fresh toast. 


Mrs. Frank W. Stockton 


COTTAGE CHEESE 


2 qts. sour milk _ 4& tbs. thick sweet cream 
1m tsp. salt 


The milk should be thick and freshly and quickly soured. 
Put into bowl and place in large pan of hot water. Let stand 
until the milk separates and the curd is firm. If the pan and 
bowl can be placed in a sunny window the separation will has- 
ten. Put two thicknesses of cheese cloth over a course strainer 
and pour curd and whey into strainer. Gather corners of cheese 
cloth and tie secdrely. Let hang so whey can drip into bowl be- 
neath. It will take about 12 hours for the curd to become dry 
enough, Remember that the whey has the acid taste and must be 
removed to make a mild pleasant cheese. When curds dre dry, 
turn into a bowl and add salt and beat with a fork adding cream 
until light and moist. More salt may be added and more or 
less cream can be used according to personal taste. 


FRIED CHEESE 


Take 1-2 lb. cattage cheese. Crumble with fork, spread on 
flat dish and sprinkle with salt. Cover with another dish and 
put in warm place. Stir with fork every day until consistency 
becomes gummy and color changes to dark cream. Melt 1 tsp. 
butter in sauce pan, pour in cheese and stir constantly until 
smooth. Pour into bowl or cup. When done, cheese is not very 
hard, but rather gummy and can be served with a spoon, 


Miss Grace Siewers 
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RICE CROQUETTES (with Cheese) 


1-2 cup cooked rice. When cold add 1 tbs. butter, 34 cup 
grated cheese, salt to taste, 1 egg beaten light. Form in croquet- 
tes, roll in flour, dip in egg and bread crumbs. Fry in deep 
fat. 

Miss Emma Leinbach 





POTATO PAN CAKES 


5 Irish potatoes, boiled 1 qt. milk 
and mashed | salt 
3 eggs 


Mix ingredients togethar and add flour enough to make a 
batter. Fy on a ‘hot griddle and serve at once. 


Miss Florence Meinung 





APPLE FRITTERS 


1 cup sweet milk 1 egg 
1 cup flour 1 heaping tsp. baking 
pinch of salt _ powder 


Peel and core tender apples and cut in slices 1-4 in. thick. 
Dip in batter and fry in deep fat. Dust with powdered sugar. 


Mrs. Frank W. Stockton 





PLAIN FRITTERS 


1 pt. flour 4 eggs 
1 pt. boiling water 1 tsp. salt 


Stir flour into boiling water by degrees, stirring constant- 
ly while it boils 3 minutes. Must be smooth like paste. Let this 
cool, then add_ the yolks of the eggs. Mix well and add the well 
beaten whites. Drop in hot fat and cook a light brown and serve 
with powdered sugar. 


Mrs. Frank W. Stockton 
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CHEESE FRITTERS 


1% cup dry bread crumbs 14 tsp. salt 
1 cup grated cheese mustard 
1 egg Few grains cayenne pepper 


Mix dry ingredients. Add egg. Shape in small balls and 
fry in deep fat. 


Mrs. Frank W. Stockton 


CORN FRITTERS 


6 ears corn “2 cup flour 
2 eggs Ye tsp. baking powder 
%2 cup milk salt 


(Mix well. Drop by spoonfuls into pan of hot lard. 
Mrs. C. T. Leinbach 


CORN OYSTERS 


Grate the corn, and to every pint of pulp allow 2 eggs, 2 
heaping tbs. flour, 1-2 tsp. salt, dash of cayenne and black pep- 
per. Beat eggs separately, add yolks to corn then the whites. 
Mix well. Add salt, pepper and flour. Dop in hot grease by 
spoonfuls and fry on both sides until a golden brown. Serve hot. 


Mrs. R. B. Diehl 
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SOUPS 


SOUP STOCK 


Put soup bone on in cold water and heat gradually to boil- 
ing point, removing scum as it rises to top. Cook slowly until 
al] substance is out. Strain and season. Almost any kind of 
meat can be used. When stock has cooled, remove grease from 
top. 


Seemed 


BREAD SOUP 
1 egg several slices of dry bread 
1 pt. sweet milk salt to taste 


butter size of walnut 


Dice the bread and brown in butter in iron frying pan, 
leaving over a low flame until thoroughly dry. Beat egg with- 
out separating in a saucepan, add milk and heat to boiling 
point. Remove from fire, and when ready to serve, stir in diced 
bread. 

Miss Cornelia Leinbach 





EGG SOUP 
1 egg a little butter or fried out 
salt to taste chicken fat. 


2 tbs. cornstarch 


about 1 qt stock, preferably chicken, veal broth 
or broth in which veal hearts have been cooked. 


Place stock over flame. Beat egg without separating, add 
cornstarch taking care to keep smooth. Add enough cold water 
to make the mixture pour easily. Pour in the boiling stoek 
and stir until thick. 


Miss Cornelia Leinbach 
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TOMATO BISQUE 


1 qt. tomatoes 1-2 pt. milk 

4 tbs. flour 2 tbs. salt 

2 ths. salt dash cayenne pepper 
Pellenpenper. 1 1 onion 

3 pts. water 4 tbs. butter 


Boil tomatoes, onions and water for 45 minutes, strain and 
add pepper, salt and sugar. Rub butter and flour smooth. Boil 
milk separately and add to tomatoes: gradually to prevent curd- 
ling. 


VEGETABLE SOUP 


After boiling soup bone or piece of beef until tender, add 
to the broth enough boiling water to make the amount of soup 
wanted, and when boiling again add a large handful of cabbage 
cut fine as for slaw, a half pint of tomatoes (canned or fresh). 
Peel and stew and add 3 large onions, 3 potatoes, 1-2 pint green 
corn. If you like a little thickening stir an egg with a large 
spoonful of milk and a tsp. of flour. Put in just before taking 


from the stove. 
Miss Florence Meinung 


ee 


WHITE BEAN SOUP 


1 qt. beans 1-2 saltspoon cayenne pep- 
4 qts. cold water per 

2 small onions . 2 ths. flour 

4 tsp. salt 4 tbs. butter 

2 saltspoons pepper lemon 

2 saltspoons mustard hard boiled egg 


Put beans on in cold water, and as it boils powk in a cup 
of cold water every half hour to keep soft. Slice onion and 
fry in 1 tbs. butter, then put into beans to cook, strain and put 
back on stove.! Add seasoning and thicken slightly. This soup 
is improved by the addition of cooked smoked sausage just 
hefore serving. a4 


Mrs. H. F. Shaffner 
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POTATO SOUP 


6 potatoes boiled tender butter size of an egg 
1 qt. milk salt and pepper to taste 


Mash potatoes through sieve. Add milk, butter, salt and 
pepper. Let come_to a boil and serve. 
Mrs. C. T. Leinbach 


TOMATO SOUP (Spiced) 


1 gt. can tomatoes 1 tbs. butter 

1 pt. hot water 1 tbs. flour 

1 tbs. sugar 2 bay leaves 

1 tsp. salt 4 pepper corns, 4 cloves 


half an onion 


Put tomatoes, water, sugar, salt, cloves; pepper corns on 
to boil. Put the butter in a small sauce pan; when it bubbles 
add onion and parsley, fry five minutes, being careful not to 
burn'it. Add the flour and when well mixed stir into the toma- 
to, add 1-4 tsp. soda, and more seasoning if needed, Serve crou- 
tons, 


Miss Grace Siewers 


CORN SOUP 
1 pt. pressed corn (or 2 egg yolks 
grated ) 1 tbs. butter 
1 qt. milk 2 tbs. flour 


Put corn cobs from which corn has been removed into the 
milk, cover and cook slowly half an hour. Remove the cobs, add 
corn and cook 20 minutes. Put through a sieve if desired very 
smooth. Mix butter in. Mix flour with a little cold water and 
add. Stir in eggs gradually, add salt and serve. 


Mrs. R. B. Diehl 
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‘DUMPLINGS AND NOODLES 


DUMPLINGS FOR SOUP NO. I 
4 eggs 1 1-2 cups milk 
1 1-2 cups flour 34 cup butter 
Place in a pan and stir over fire until mixture thickens and 
loosens from pan. Let cool and stir in 2 more eggs. Drop into 
soup with spoon. Boil in soup 10 minutes. 
Mrs. Edward Rondthaler 


From her mother, Mrs. Jacobson 


DUMPLINGS FOR SOUP NO. II 
1 egg white 1 tsp. baking powder 
1% cup milk pinch salt 
72 cup flour butter size of an egg 
Drop in soup 


Cook well and when cold, add yolk of egg. 
Mrs. F. G. Schaum 


5 minutes before serving. 


SCHNITZ AND DUMPLINGS 


Boil schnitz (dried apples) until tender, seasoning them 
with bacon. Drop in the dumplings and let cook about 30 min. 


To make dumplings: 
1 cup buttermilk pinch of salt 
flour enough to make 
stiff batter 


1 tsp. soda 
2 tsp. baking powder 


Mix and drop from spoon. 
Mrs. C. A. Hege 





36 PAGES FROM 





NOODLES 
1 egg flour salt 


Beat the egg without separating, stir in flour until stiff. 
Knead with the hands until no more can be absorbed. Roll thin 
as paper, fold into a large roll and slice very closely with a 
sharp knife. Scatter the noodles and allow to dry, te-scattering 
them at intervals. 


Miss Cornelia Leinbach 





POTATO NOODLES 


1 doz. boiled potatoes 14 cup milk 
a little salt enough flour to knead. stiff 
2 eggs 


Roll thin, cut in smal] pieces and fry in plenty of lard. 
Mrs. C. B. Pfohl 
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VEGETABLES 


SAUERKRAUT NO. I 


Remove bruised or defective outer leaves of cabbage, cut 
in half, remove core,. and wash through two or three waters. To 
one gallon of shredded cabbage add one heaping tablespoon 
of salt. Pack closely in a large jar or barrel, tamping down 
with a wooden pestle to bring out of brine. Repeat until 
enough is made and the brine covers the cabbage. If the cab- 
bage is very dry, a little water can be added to form brine, but 
usually there is enough clinging to the half-cabbages after 
washing. Weight down firmly, leaving place for the brine to 
rise. Cover container with a closely tied cloth. When scum rises 
remove it and wash the weight before replacing (it usually 
takes ten days or two weeks for scum to rise.) 

The length of time required to become sour enough to use 
depends partly on the weather, but it takes some weeks, After 
it is sour it will remain good all winter though it softens when 
warm weather comes in the spring. 

Tradition says that sauerkraut should be made on a waxing 
moon, about the first quartdr, so that the brine will stay up! 
Should the brine fall for any reason salt water can be used to 
cover the kraut. 


Miss Adelaide L. Fries 


SAUERKRAUT NO. II 


Slaw 2 gallons cabbage fine. Mix 1-2 cup salt with cab- 
bage. Pound with a masher into a crock until water rises. Put a 
weight on slaw. Be sure the water rises above the mixture. If it 
does not, add salt brine. Keep in a cool place. Will be ready 
for use in four or six weeks. 

Sauerkraut may be eaten raw or cooked, It may be served 
with pork or sausage. One of the best known old German 
menus consisted of sauerkraut and pork, mashed potatoes, 
gravy, bread, coffee and apple dumplings. 
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SCALLOPED CABBAGE 


3 cups cooked shredded 2 cups medium white sauce 
cabbage 1-2 cup grated cheese 
1 cup soft bread crumbs 


Mix cabbage and white sauce. Put a layer of cabbage in 
a greased baking dish and add a layer of crumbs. Repeat pro- 
cess until all ingredients are used. Sprinkle with cheese and 
bake in a hot oven until brown. 


Mrs. H. L. Trotter 


SCALLOPED ASPARAGUS 


2 cans asparagus milk _ 
6 hard boiled eggs butter 


Cut asparagus into half inch lengths. Chop eggs not too 
fine. Put first one layer of asparagus, then a layer of chop- 
ped egg. Add pepper and salt. Cover each layer with butter. 
Cover top with bread or cracker crumbs and fill the pan with 
milk. Bake in a slow oven for an hour. 


Mrs. Charles Groner 





EGGPLANT SOUFFLE 


One medium-sized plant, cut in small pieces. Cook until 
tender. Mash fine. Meanwhile melt two tablespoons butter in 
saucepan, add 2 tablespoons flour and blend, then add 1 cup 
milk while stirring constantly. When thickened and smooth add 
mashed eggplant, 1-2 cup grated cheese, 3-4 cup soft bread 
crumbs, 2 teaspoons finely grated onion, 1 tablespoon tomato 
catsup, 1 teaspoon of salt, and 2 egg yolks beaten light. 

Then fold in 2 egg whites beaten stiff. Turn into greased 
baking dish, set into pan of hot water and bake in a moderate 
oven 375 degrees F, | 


Mrs. H. F. Shaffner 
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GREEN CORN PUDDING 


1 pt. milk 1 tsp white sugar 
3 eggs 6 large ears of corn 
1 tbs. melted butter 


Grate ,corn from cob, beat egg, whites and yolks sep- 
arately, put corn and yolks'together, stir hard and add butter, 
then the milk gradually, beating all the while; next the sugar 
and a little salt, lastly the whites. Bake slowly at first, covered, 
for an hour; remove cover and brown. — 


Mrs. H. A. Leinbach 


STUFFED ONIONS 


Boil onions until tender in salt water. Take the inside of 
onion and mix with chopped veal and bread. Season highly 
with butter, salt and pepper. Put back in oven and brown light- 


ly. 
Mrs. Frank W. Stockton 


LEFT OVER NAVY BEANS 


Cut up onion. Drop into some hot grease. When brown, 
add small dish of cold beans. Fry awhile, add chopped fresh 


or canned tomatoes. Season to taste and cook five minutes. 


Mrs. Tom Boyd 


POTATO CROQUETTES 


1 pt. cooked potato, _ bit of pepper 

mashed ; 2 eggs well beaten 
1 heaping tbs. butter little chopped parsley 
1-2 tsp. salt _ few drops onion juice 


When cold form in cone shapes. Dip in egg, then in bread 
crumbs and fry in deep fat. 


Miss Emma Leinbach 
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FRIED CUCUMBERS 


Pare cucumbérs and dice lengthwise, ‘not too thin. Let 
stand in cold slightly salted water a few minutes, and dry with 
a cloth. Dip in egg, then in bread crumbs, Fky in deep fat. 
Nice to serve with fish. 

Mrs. Frank W. Stockton 


FEATHERY POTATOES IN’ PEPPER SHELLS 


To left over mashed potatoes, add 1 tsp. parsley, 1 tbs. 
minced onion. Cut peppers lengthwise, remove seeds and pulp. 
Fill pepper shells with potato mixture, sprinkle paprika and 
place in shallow baking dish. Add boiling water to keep peppers 
from burning and bake in hot oven. 


Mrs. Tom Boyd 


FRIED CARROTS 


Grate enough raw carrots to make one cup. Add a beaten 
egg, a cup of milk and flour enough to spoon, Fry on hot 


griddle. 
Mrs. Frank W. Stockton 
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SALADS AND SALAD DRESSINGS 


CHICKEN SALAD NO. I 


To each chicken add the yolks of 4 eggs boiled hard, 1 
bunch celefy. Boil the chicken, chip into bits; chop celery 
and mix with chicken; let stand till time to dress it. Just before 
using, mix with it 1 tsp. salt, 1 tsp. cayenne pepper, 1-2 gill 
made mustard, 1 wineglass vinegar, 2 wineglasses*melted butter 
or salad oil. 


Mrs. Sarah Stevenson 


CHICKEN SALAD NO. Il 


2 chickens 3/4, cup English walnuts 
1 stalk celery 1, tsp. cayenne pepper 
1 doz. sweet pickles 14 tsp. ground mustard 
1-2 doz. hard cooked eggs salt and pepper to taste 


Wash celery. Dice chickens, celery, eggs, pickles and 
walnuts. Add enough mayonnaise dressing to marinate. Add 
the othar dry ingredients and mix well. 


dN Miss Blanche ‘Sirekton 


CHEESE SALAD 


1 small can: grated pine- 1-2 cup sugar 

apple 1 envelope of gelatin 
1 lemon (juice only) 1-2 pt. cream 
1 cup cheese 1 cup cold water 


Boil pineapple juice and water, sugar and lemon. Pour 
in gelatin that has been soaked in cold water. When the mix- 
ture cools and begins to congeal, fold in whipped cream, grated 
cheese and pineapple. 


Mrs. H. L. Trotter 
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GINGER SALAD 


1 can white cherries juice 1 lemon 

1 can sliced pineapple 1 small box crystalized 
1 box gelatin ginger 

4 apples 


Make gelatin and'‘as it begins to congeal, add fruits cut in 
small pieces. Keep in cool place to set well. 


Mrs. Lawrence Thomas 


POTATO SALAD 


Boil potatoes and mash. Add diced celery and onion to 
taste. Make salad of 2 eggs, yolks beaten light; 1 cup vinegar, 
1 tsp. mustard, 1 tsp. salt, 1 tb. sugar, 1 tb. butter. Cook in 
bowl over boiling water until smooth. Let cool. Add dressing 
to potatoes and beat until light. 

Mrs. H, A. Leinbach 


SPRING SALAD 


1 qt. sHredded water cress or spinach 
1 pt. early spring radishes sliced fine 
1 bottle pearl onions 
1 head cabbage 


Put shredded vegetables on lettuce leaves. Cover with slic- 
ed radishes. Use mayonnaise and sprinkle onions on top. 


Mrs. Charles Groner 





GOLDEN GLOW SALAD 


1 package lemon Jell-O vz tsp. salt 
1 cup boiling water 1 cup canned pineapple 
1 cup canned pineapple diced 

juice 1 cup raw grated carrots 
1-3 cup pecans chopped 1 tb. vinegar 


Dissolve Jello-O in boiling water, add pineapple juice, vine- 
gar and salt. Chill. When slightly thickened add pineapple, 
carrots and nuts. Turn into individual molds. Chill until 
firm. Turn out on lettuce. Garnish with mayonnaise, 


Mrs. C. F. Moester 
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VEGETABLE SALAD 


1 package gelatin 72 cup vinegar 

1% cups chopped celery 2 tbs. sugar 

1 cup carrots “2 tsp. ground cloves 
72 cup green pepper 72 tsp. cinnamon 


Ya cup cabbage 

Chop vegetables into very small bits, Fill individual molds. 
Dissolve gelatin, using vinegar. Tie spices in cloth and scald. 
Add 2 tbs. of this to gelatin. Pour over vegetables until full. 


Serve with lettuce and mayonnaise. 
Mrs. Charles Groner 


MARSHMALLOW SALAD 


3 cans pineapple 2 lb, almonds 
1 lb. marshmallows 


Cut pineapple in small pieces. Cut marshmallows in 4 
pieces. Let nuts stand in boiling water to remove skins. Mix 
pineapple and marshmallows, pour dressing over them and let 
stand over night, then add nuts. 


Dressing 
1 tsp. salt 1 tb. flour 
1 tsp. mustard 2 tb. sugar 
yolks 6 eggs 5 tb. vinegar 
34 cup cream _ % pt. whipped cream 


1 tbs. butter 


Mix salt, flour, mustard, sugar and vinegar. Put in double 
boiler. When begins to cook, stir in eggs and butter. When cool 
mix with plain cream, Add whipped cream just before serving. 


Mrs. Joe Cramer, contributed by Virginia Pfohl 





PEPPER RINGS 


1 package of Swiss cheese 1 cup minced meat 


Mix with mayonnaise to suit taste. Add 1 tbs. pimento 
pepper, diced, if desired. Wash and core firm green peppers, 
fill with mixture and slice. 


Mrs. E. E. Raper 
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DEVILED EGGS 


1 doz, eggs salt 

1 tsp. French’s mustard minced ham or chipped 
2 tbs. vinegar beef 

3 tbs. butter 2 green peppers 


Cover eggs in cold water and let come to boil. Boil 10 min- 
untes and shell. Cut in halves and place yellows in a bowl. 
Mash fine, add salt, butter, mustard and vinegar, If desired add 
a little minced ham or chipped beef. Fill whites with mix- 
ture. Cut green peppers into small rings and place inside the 


eggs for handles. 
Mrs. Leon G. Luckenbach 


FILLINGS FOR STUFFED TOMATOES 


I 
2 cups bread crumbs Breakfast bacon fried 
vz cup finely chopped Crisp and mashed while 
celery hot 


Peel and core 1 doz. tomatoes. Chop core of tomatoes and 
use. Mix with mayonnaise and other ingredients, Fill tomatoes 
and serve on lettuce. 


IT 


3 cucumbers, chopped fine vz cup chopped pecans 
%2 cup celery 


Use core of tomatoes. Mix with mayonnaise. Fill tomatoes 
and serve on lettuce. 


III 
1 can peas va lb. breakfast bacon 


Fry crisp and mash. Use core of tomatoes, Mix with may. 
onnaise, Fill tomatoes and serve on lettuce. 


Mrs. Charles Groner 
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BOILED SALAD DRESSING 


1 tsp. salt 2 tbs. olive oil 

1 tsp. mustard 2 ths. sweet milk 
3 tsp. sugar 2 eggs beaten stiff 
2 tbs. vinegar (yellows) 


Mix salt, sugar, yellows together; add slowly the mlk, 
gradually add vinegar, oil drop by drop. Set on stove, stir con- 
stantly until boils. When thoroughly cool add stiffly beaten 
whites of egg. | 


Mrs. B. J. Pfohl 


COOKED SALAD DRESSING FOR USE 
IN CHICKEN SALAD 


4 large eggs Ya tsp. celery seed 
%2 cup thick cream 1 tbs. sugar 
sweet or sour 1, tsp, cayenne pepper 
2 oz. butter 1 tsp. salt 
Ya cup milk Ya cup vinegar 


1 tsp. mustard 


Heat vinegar in double boiler and drop in butter to melt. 
Mix whole eggs,.sugar, salt, pepper and celery seed. Add cream 
and milk and cook until thick like soft custard. (When cold 
it is about as thick as mayonnaise). Set in cold water to cool 
quickly. When cold put in a jar and keep in ice box. 


Use with cabbage etc. for slaw, for chicken salad, potato 
salad, veal and celery or tuna fish salad. This amount is suf- 
ficient for 2 qts. of chicken and celdry or 2 large hens and 
2 large stalks of celery, and should be mixed with salad about 
30 minutes before serving. When ready to serve add 1 cup or 
1-2 pt. of good mayonnaise, dressing folding it in lightly. If 
preferred, a tsp. of mayonnaise can be put on top of each 
serving. 


Mrs. E. L. Pfohl 
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FRENCH DRESSING FOR SALAD 


4 tbs. Wesson oil 1 tb. Worcestershire sauce 
4 tbs. vinegar 2 hard boiled eggs run 
2 tbs. catsup through potato masher 


2 tbs. chopped parsley 


Beat well before using. 
Mrs. Charles Groner 


MAYONNAISE DRESSING 


1 egg 1 tsp. mustard 
‘2 tsp. salt 1% cups oil 
14 tsp. cayenne pepper 3 tsp. lemon juice 


Beat egg and add oil slowly. When all oil has been added 
add the dry ingredients and the lemon juice. 


Mise Blanche Stockton 





RAW SLAW 


8 Ibs. cahbage dash cayenne pepper 
1 large size can pimento 


Grind cabbage and pimento together, add a little salt then 
squeeze. Dry and mix with boiled dressing. 


Boiled Dressing 


1 tsp. salt 2 tb. melted butter 
1 tsp. dry mustard © 2 tb. milk 
3 tsp. white sugar 2 eggs 


2 tb. vinegar 


Beat eggs, add other ingredients and cook in double boiler 
until thick. 


Mrs. C. F. Maester 
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COLD SLAW 


Cut on a slaw cutter a two or three pound head of cab- 
bage. Salt and let stand for ten minutes. Squeeze out the water 
and pour over it the following dressing: 


1 egg beaten 34 cup vinegar 
1% cups sugar Ya tsp. mustard 


Boil until fairly thick. 
Finely chopped green peppers may be added if desired. 


Mrs. Henry Vogler 





PICKLES, PRESERVES 
AND CATSUPS 


~ 


HIGDEN PICKLE 


Take equal parts of cabbage and green tomatoes, chop very 
fine and season with oniom and green peppers to suit yout taste. 
Put in jar and cover with a handful of salt and let stand for a 
few hours. Squeeze out the water, pour vinegar over the mixture 
and let stand for 24 hours. Squeeze out the vinegar and put 
mixture in jar with mustard seed, cloves, cinnamon and horse 
radish to vour taste. Fill the jar with fresh vinegar and in a 
week it will be ready for use. 

. | Mrs: Jane E. Pfohl 
Contributed by her daughter, Miss Constance Pfohl 





CABBAGE PICKLE 


1 gal. cabbage 2 tbs. cinnamon 
%2 gal. onion 2 tbs. ground mustard 
4 ths. salt 1’%2 |b. brown sugar 


pe US Feat 7 gal vinegar 
2 tbs. cloves ETM, | 


Boil the whole mixture one half hour. 


irs. 0. BioPront 





GREEN TOMATO SWEET PICKLE 


8 lbs. green tomatoes 3 Ibs. brown sugar 
1 qt. vinegar 1 tsp. mace 
1 tsp. cloves 1 tsp. cinnamon 


Chop tomatoes fine and boil for 3 hours with sugar, Then 
add vinegar, mace, cloves and cinnamon. Boil 15 minutes and 
let cool. Seal in jars. 


Mrs. H. A. Leinbach 
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UNCOOKED TOMATO RELISH 


1 pk. ripe tomatoes, chop- 1 oz. cinnamon 

ped and ground 2 oz. white mustard seed 
6 chopped onions 3 pts. vinegar 
a cup salt 2 or 4 chopped red peppers 


2 lbs. brown sugar 


Mix ingredients well but do not cook. Keep in stone jars. 
Mrs. Charles Siewers 


PEACH PICKLE 


8 lbs. peaches Ye oz. cloves 


4 lbs. sugar Ye oz, cinnamon 
1 qt. vinegar 


Put the peaches into a stone jar; pour over them the liquor 
boiling hot. Next day pour off liquor, bring to a boil and pour 
over the peaches again. Repeat this for five mornings then 
cover the jar closely. The peaches will keep for a year. 


Mrs. C. B. Pfohl 


SWEET PICKLE PEACHES 


1 pt. vinegar 2 lbs. peaches 

1 pt. sugar 

Let the vinegar and sugar cook until hot. Put fruit in the 
liquid for a few minutes until thoroughly hot. Take out the 
peaches and pack them in jars. Add cinnamon, cloves and other 
spices to your taste to the vinegar, let come to a boil and pour 


over the peaches. 
Mrs. Jane E. Pfohl 


Contributed by her daughter, Miss Constance Pfohl 





PICKLED PEPPERS 


Soak peppers over night in salt water. Slaw cabbage, salt 
it, squeeze water out and stuff peppers with it. Pour vinegar 


over and seal, 
Miss Augusta Brown 
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SWEET PICKLED CUCUMBERS 


D2 itbs.cneumbersiai)) 1 box mixed spices 
4 Ibs. sugar small lump alum 
1’2 cups vinegar. 2 tsp. tumeric 


First let cucumbers stand 1 hour in ginger water. Then mix 
vinegar, sugar, spices, alum and tumeric and let come to boil, 
Add cucumbers and keep on stove until cucumbers get hot. Re- 
move and place in jars. 


Mrs. J. A. Reich, Freidberg 


SWEET PICKLED CUCUMBERS STUFFED 


Soak cucumbers in good strong salt brine for 9 days; then 
in clear water for 48 hours. Slit lengthwise and scoop out 
seeds. Wipe dry inside and fill with washed raisins using length- 
wise sliver of lemon and 2 whole cloves to each cucumber. 
(May also use a little allspice.) Tie up or sew and place in 
stone jar. 


Syrup: - cinnamon, cloves and all- 

Pi gt. vinegar) 7 spice to taste 

5 lbs, sugar 

Heat syrup and pour over cucumbers (boiling hot) every 
day for 5 days. 

Cucumbers stuffed with chow-chow instead of raisins are 
also very good. | 


Mrs. H. F. Shaffne 





WATERMELON PICKLE 


7 Ibs. peeled watermelon ginger root 
rind cinnamon sticks 
5 lbs. sugar (white) white mustaird seed 


1 pt. vinegar 

Strong ginger tea (made by using ground ginger and boil- 
ing water). 
_ Soak rind in alum and salt one day and night. Then soak 
in clear water one day and night. Take rind from water, add 
the sugar, vinegar, ginger root, cinnamon sticks, and white mus- 
tard seed, . Place mixture in~strong ginger tea and boil until 
rind is tender. Place in scalded jars. Seal. 


Mrs. E. H. Stockton 
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PICKLED WATERMELON RIND 


Soak rind over night in salt water, using 8 tbs. salt to 1 
quart water. Drain in morning, covar with fresh water and 
cook until tender. Drain again. Make a pickling syrup as fol- 
lows: 


4 cups sugar 1 tsp. cloves 
2 cups water 1 tsp. allspice 
1 tb. cinnamon 2 cups vinegar 


1 lemon sliced thin 


Boil 10 minutes. Add rind and cook until clear and trans- 
parent. Pack in jars and fill to overflow with syrup. 
Mre. H. A. Leinbach 


WATERMELON RIND SWEET PICKLE 


Soak rind over night in salt water, pour this off and boil in 
strong ginger water made with ground ginger, Then to'7 lbs. 
rind put 3 lbs. sugar and pt. vinegar, splice*to taste, cinnamon 
and mace, boil a few minutes and put away in Jars. 


Mrs. Emma Fogle 


GRAPE LEAF PICKLE 


In a stone jar place a layer of grape leaves, a layer of cu- 
cumbers, a layer of leaves and so on until jar is full. Add a 
few grapes with the leaves occasionally. Fill jar with salt brine, 
tasting to be sure it is not too salty. Weight down pickles with 
heavy stone and cover jar with closely tied cloth. 


Mrs. C. A. Hege 





CHOW-CHOW NO. I 


1 doz. cucumbers pick- 1 onion 
led or fresh % gal. green tomatoes 


Cut fine, sprinkle with salt and let stand until morning. 
Squeeze out, add 1-2 lb, sugar, 1 1-2 tbs. tumeric, 2 tbs. dry mus- 
tard, 2 tbs. mustard seed, 2 tbs. celery seed,,1 tbs. black pepper, 
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3 green peppers, 3 red peppers, 3 pints vinegar. Mix all and 
let it come to a boil. Then seal in quart jars. 


Mrs. W.I. Brooks 


CHOW-CHOW NO. II 


Ye pk. green tomatoes Y2 pt. grated horse radish 
Y2 pk. green peppers 1 large head cabbage 

1 pod hot red pepper i2 medium sized cucumbers 
§ medium sized onions salt or dill 


3 stalks celery 


Chop tomatoes, peppers and cabbage in chopping bowl, 
celery, cucumbers and onions with knife. Sprinkle with salt, 
and let stand over night. In morning squeeze out water. 


Put in bowl 1 small box Coleman’s mustard (if wanted 
strong with mustard use large size), 1-4 lb. white mustard seed, 
I-4 cup tumeric, 2 tbs. ground cinnamon. Mix thoroughly. Heat 
2 1-2 qts. vinegar and 2 lbs. brown sugar. Make paste of the dry 
ingredients with some of the hot vinegar, then pour into the 
remainder of the vinegar and sugar. Put in a large preserving 
kettle and add the ingredients to the vinegar mixture. Let heat 
thoroughly, but do not cook. Put up in sealed jars. This makes 
about 2 gallons. 


Mrs. R. A. Spaugh 





CHOW-CHOW NO. III 


een 


oe 
2 heads cabbage 1 doz. onions 
%2 gal. green tomatoes 1% Ibs. sugar 
1 green pepper 2 tbs. white mustard seed 
2 tbs. ground mustard 1 ths. black pepper 
2 tbs. celery seed 3 pts. vinegar 


1 doz. cucumbers 


Grind or chop fine. Sprinkle with salt and place in a bag 
to drain over night. In the morning, add the sugar, mustard. 
celery seed, pepper and vinegar. Let cook for 10 minutes. 


Mrs. L. M. Fries 
Contributed by Miss Augusta Brown 
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SPICED CANTALOUPE 


1 lb. sliced cantaloupe mace 
7 pt. vinegar cloves 
cinnamon other spices 


7a lb, sugar 


Slice the cantaloupe and lay in vinegar over night. Make a 
syrup of 1-2 pt. vinegar, sugar and spices.. Boil well and then 
add fruit. Boil for 1-2 hour and seal. 


Mrs. Sarah Stevenson 


TOMATO AND APPLE BUTTER 


7a gal. tomatoes (seeded) 1 tsp. cinnamon 

v2 gal. apples (peeled and 1 tsp. allspice 
diced ) 1 tsp. ginger 

2’2 lbs. brown sugar 1 tsp. cloves 

“ae pt. vinegar , 


Mix all ingredients. Let come to a good boil, then let boil 


slowly until thick. Place in scalded jars. Seal. 
Mrs. E. H. Stockton 


CUCUMBER CATSUP 


3 doz. large cucumbers 8 onions 
“2 pt. salt 72 cup mustard seed 
2 tbs. black pepper celery seed 


Chop the cucumbers and onions fine, add salt!and let stand 
a short time. Press out the water and add the mustard, pepper 
and celery seed, with some strong vinegar to thin it. Put this 
into bottles or jars which should not‘be entirely filled. Fill up 
the bottles with vinegar and seal well. 


= 
Mrs. Jane E. Pfohl 
Contr®buted by her daughter, Miss Constance Pfohl 
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PEPPER HASH 


12 peppers 1 large head cabbage 
8 onions 34 cup salt 


Let stand over night. Squeeze out. Add: 


3 tbs, celery seed 8 cups brown sugar 
3 tbs. white mustard seed 2 pts. vinegar 


Cook for 30 minutes and seal in quart jars. 
Mrs. W. I. Brooks 


CANNED CUCUMBERS 


1 pk. cucumbers 1 cup sugar 
2 qts. vinegar as much spice as desired 
1 cup salt 


Wash cucumbers and place in stone jar with salt. Scald 
with 'boiling water and let stand over night. Mix the other in- 
gredients and allow them to come to a boil. Put the cucumbers 
in the mixture, and when thoroughly hot, place in jars. Pour 
the liquid over the cucumbers and seal. 

: Mrs. E. E. Raper 





STRAWBERRY PRESERVES 
8 cups strawberries 1 tbs. vinegar 
8 cups sugar 


Put on stove and dissolve slowly. When it starts to boil 
up, boil hard for 10 to 12 minutes or longer as you like it. 
Pour in shallow pan until cool and put in jars, 


Mrs. Lawrence Thomas 





DINNER CHERRIES 


8 Ibs. cherries (stoned) 1 pt. vinegar 
8 lbs. sugar 


Put vinegar over cherries and let stand 24 hours. Drain 
vinegar off and put sugar on fruit and let stand until sugar is 
dissolved lifting them up every day or sugar gets among them. 
The sugar will be gone in about three or four days. Then seal. 
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SWEETMEAT PRESERVES 


Cut the rind (watermelon or cantaloupe) into any shape 
fancied (such as flowers, fruits, leaves, etc.) Put it into brine 
strong enough to float an egg. Cover closely with grape leaves 
and set away the jar. When ready to make the preserves, soak 
the'rind in fresh water, changing it until taste of salt is removed 
from the rind. Dissolve 4 tbs. pulverized alum in 1 gal. of 
water. Lay the rind in this covered closely’ with grape or cab- 
bage leaves. Simmer until it becomes a pretty green, then soak 
out the alum by throwing in soft water. 

Pour boiling water on 1-2 lb. white ginger, and let stand 
long enough to soften sufficiently to slice easily in thin pieces 
(retaining‘ the shapes of the pieces as much as possible), Then 
boil it 1 1-2 hours in 1-2 gal. water and add 1 oz. mace, 2 lbs. 
best cut sugar. This makes a thin syrup in which boil the rind 
gently 30 minutes, adding water to keep the rind covered with 
syrup. 

Set kettle away for 4 days. Then boil as before, adding 2 
Ibs. sugar and more water’if necessary. Repeat the boiling 6 
or 7 times until the syrup is rich and thick and sufficient to 
cover rind. 

The quantity of seasoning given above is for 3 gals. rind. 
Allow 2 lbs, sugar for each Ib. fruit. 

Mrs. E. L. Pfohl 


PICKLED ONIONS 


Use the smallest onions you can find. Pour hot water over 
them and then the skin may be removed easily. Make enough 
strong salt brine to cover the onions. Let them remain in it for 
twenty four hours and replace the old brine with new, allowing 
it to remain another twenty four hours. On the third morning 
put the onions over fire and allow to come to the boiling point. 
Drain well and place onions in jars, pouring boiling vinegar 
on them. (If spiced vinegar is desired, boil the spices with the 
vinegar, allowing to each gallon of vinegar 1-2 oz. each of all- 
spice, pepper, mace and mustard seed.) Pour boiling water 
over the whole, squeeze dry. Have hot 1 qt. vinegar, 1 cup 
sugar, 2 tbs. salt. Stir all together and let come to a boil. Let 


cool and seal in bottles. 
Miss Florence Meinung 
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CORN RELISH 


cut corn from 1 doz. ears 3 pts. vinegar 

cut up 1 medium sized 2 cups sugar 
cabbage % cup salt 

2 large sweet green or red _— 8: tbs. celery seed 
peppers 1 tbs. dry mustard 


Mix together and cook 30 minutes after it begins to boil. 
Seal ‘in jars. 


Mrs. R. B. Diehl 
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DESSERTS AND PASTRIES 





SOUTHERN PLUM PUDDING 


1 cup stale bread crumbs 1 cup raisins 
Ya cup beef suet from kid- almonds 
neys, chopped 1 cup milk 
1 egg 1 tsp. each cinnamon, 
1 cup currants a scant tsp. soda 
1 cup grated sweet potato cloves, nutmeg, salt and 
Ye cup flour vz cup molasses 


Peel and grate sweet potato; mix all ingredients with mo- 
lasses, then add beaten egg and lastly soda and milk, stir and 
beat all together well. Afterwards pour this into well greased 
cans about the size of baking powder cans. Pour cans 34 full, 
set in vessel of boiling water; this should be kept boiling con- 
stantly for 3 hours, and should come 34 of the way to the top of 
can. When ready to serve, heat in boiling water and serve with 
liquid or hard sauce. 

To this add 1 cup of brown sugar if above does not seem 
sweet enough. 


Mrs. R. J. Walker 
Contributed by Mrs, S. F. Pfohi 


SUET PUDDING 


1 cup suet shredded 1 cup milk 

2 eggs 1 cup currants 

3 cups flour 1 tsp. each baking powder, 
1 cup raisins , cinnamon 

1 cup sugar % tsp. each salt, nutmeg 


Shred and chop suet and beat with 1 cup sugar and the egg 
yolks until light. Add milk and flour and beat until smooth. 
Add cinnamon, salt, nutmeg, the well beaten whites of two eggs 
and baking powder. Mix well and add raisins and currants, 
well floured. Turn into greased mold and boil for 3 hours. 


Mrs. H. A. Leinbach 
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CHRISTMAS PLUM PUDDING 


1 cup suet (chopped fine) 3 cups flour 

1 cup sweet milk 3 tsp. baking powder 

1 cup currants a little salt 

1 cup molasses 1 tbs. cinnamon 

2 cups raisins 1 tbs, nutmeg 
chopped fine Ye tbs. cloves 


%a2 cup brown sugar 


Mix the baking powder through the flour. Stir all well 
together and steam 3 hours. ‘It may be kept for weeks. Heat 
thoroughly through before using. : 


Sauce for Pudding 
14 Ib. butter 1 box pulverized sugar (or 
a little thick cream more ) 


Beat until fluffy and flavor with vanilla or any flavoring 


preferred. 
Mrs. W. J. Hege 





COCOANUT CREAM 


Beat 1 pt. cream to stiff froth. Soak 1/4, box gelatin in 1 
cup sweet: milk for 1-2 hour. Beat until gelatin is dissolved, 
strain, then cool. Add cream, 1 cup sugar, 2 cups grated cocoa- 
nut, Keep very cool. Flavor with wine or vanilla, 


Mrs. Charles Siewers 





CHOCOLATE BREAD PUDDING 


4 cups milk 1 tsp. vanilla 
2-8 cup sugar 2 eggs slightly beaten 
1 tsp. salt 2 cups stale bread crumbs 


1 oz. bitter chocolate 


Scald milk, remove from fire, add crumbs and soak for 
30 minutes. Add melted chocolate and combine the rest of the 
ingredients, well _ mixed. Turn into buttered dish, set in pan 
of hot water and bake in moderate oven. ‘Top with marsh- 
mallows. 


Mrs. Tom Boyd 
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BOILED BLACKBERRY DUMPLING 


1 qt. blackberries 1 cup flour 
1-2 tsp. baking powder little salt 


Into a pot of boiling water, dip a clean, thick small domes- 
tic sack. Take out and flour the inside so that the sack is 
sealed by the gum formed. Mix the berries and flour well, add- 
ing the salt. Put the mixture in the sack, tieing tightly with 
a string at the top, Put the sack in boiling water and allow to 
cook for 1 hr. Serve hot with hard butter sauce. Apples can 
be used in the same way if peeled and diced fine. 


Mrs. Lolien Allen Saunders 


PERSIMMON PUDDING 


1 qt’ persimmon batter — 1 egg 
1 tsp. baking powder brown sugar 
spice milk 


Persimmon batter is made by mashing persimmons and 
softening with milk. Put through colander to remove skins and 
seeds. Add milk enough to make a thin batter. Thicken with a 
little flour, baking powder and egg. Add brown sugar and a 
little molasses if desired. Flavor with allspice or nutmeg and 
bake for an hour or more in a pudding dish. 


Mrs. C. A. Hege 


CHOCOLATE ROLL 


4 eggs 1 tsp. vanilla 
34 cup powdered sugar 1 tsp. flour 
pinch salt 3 level tbs. Baker’s Cocoa 


Beat eggs separately. Combine yolks with batter, then add 
whites. Place on greased oil paper in oblong cake pan, bake 
15 minutes at 350 degrees. Tiirn out on cloth wrung out in cold 
water and cover with cloth. When ready to serve spread with 
whipped cream and roll up. Serve with chocolate sauce. 
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VANILLA MOUSSE 


1 pt. milk 4 eggs (yolks only) 
1 pt. cream 2 cups sugar 


vanilla (a good deal) 


Heat milk. Beat eggs and sugar together and pour milk 
over them. Return to stove stirring until the mixture begins to 
thicken. Cool and flavor. Pour in cream whipped stiff. Pack 
in ice and salt. Open every hour for 3 hours and stir. Then let 
stand until ready to serve. 


Mrs. Edward Rondthaler 


MARSHMALLOW DELIGHT 


1 pt. whipped cream 34 lb. marshmallows chop- 
1 lb. malaga grapes, seeded ped fine 


Beat the marshmallows and cream together, sweeten to taste 
and add fruit. Nuts may also be used. Let stand for about 2 
hours in cold place. 
Mrs. Charles Siewers 





FOOD OF THE GODS NO. I 


2 cups sugar 1 lb. English walnuts 
vz lb. dates, chopped fine 6 eggs 
12 tbs. cracker crumbs 4 tsp. baking powder 


Cream sugar and eggs together, grind nuts and crack- 
er crumbs. Mix and bake in a slow oven. 


Mrs. Frank Shaffner 





FOOD OF THE GODS NO. II 


6 eggs 2 cups brown sugar 
72 \b. English walnuts 7 lb. dates chopped 


Beat yolks of eggs, add brown sugar and cream well. 
Then add the chopped nuts and dates and 12 tablespoons 
cracker crumbs. Bake in very slow oven for 30 minutes. Cut 
in squares and serve with unsweetened cream which has been 


whipped stiff, 
Mrs. Frank W. Stockton 
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DATE LOAF 
1 cup sugar 2 eggs 
1 cup milk 2 cups bread crumbs 
1 tsp. vanilla pinch of salt 
Y2 tsp. baking powder 1 pkg. dates chopped fine 
1 cup raisins 1 cup pecans 


Stale biscuit crumbs will keep loaf from being gummy. 
Mix sugar, eggs and milk, add the package of dates and season- 
ing, then the nuts and raisins. Stir in the bread crumbs and 
_ bake in slow oven. 


Mrs. Hansell P. Thomas 


RICE FISH 


urind the rice. then boil it in milk until soft, and pour in- 
to cups to cool. Turn out on flat dish when cold. To be eaten 
with cream, sugar and cinnamon. 


Mrs. J. W. Fries’ Cook Book 
‘ Contributed by Miss Adelaide Fries 





STEAM PUDDING 


1 cup molasses 2 eggs 
2 tbs. melted butter 2 tsp. soda 
1 large cup sweet milk 2 tsp. cream tartar 


Thicken with flour as for pound cake. Add 2 handfuls 


of raisins. Steam 1% hours and serve with wine or cream sauce. 


Mrs. J. W. Fries’ Cook Book 
Contributed by Miss Adelaide Fries 


DATE PUDDING 


1 cup cut dates 1 tsp. baking powder 
1 cup sugar 3 eggs beaten and mixed 
1 cup black walnuts with sugar 


Bake in pan set in hot water. Serve with whipped 
cream, 


Mrs. R. B. Dienl 
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FRENCH DESSERT 


6 eggs (yolks only) 5 heaping tbs. sugar 
1-3 lb. butter lady fingers 


Cream butter, sugar and eggs. Drop in luke warm strong 
coffee to taste. Place a layer of lady fingers or sponge cake, 
cut into slices, then a layer of filling until the dish is filled. 
Garnish on top with parched almonds or English walnuts and 
whipped cream. 


Mrs. Frank Shaffner 
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RAISIN PIE 
1 cup seedless raisins Ye cup butter 
1 cup nut meats 3 eggs, using whites for 
1 cup sugar meringue 


Bake the pastry first, then add the filling and bake a few 
minutes. Cover with meringue and brown. 


Mrs. R. B. Diehl 


FROZEN CUSTARD 


2 qts. fresh milk 34 lb. white sugar 
5 eggs 


Separate eggs; beat whites to a froth, also beat yolks. 
Stir yolks into mill with sugar and boil 3 minutes stirring all 
the time it is boiling. When cool stir in the whites of the eggs, 
flavor with lemon and freeze hard. 

Miss Claudia Winkler 
From Winkler’s Bakery Recipes 





RASPBERRY ICE 


Juice of 4 cans raspberries | Whites of 3 eggs beaten to 

1 qt. lemonade stiff froth 

1 pt. cream whipped 

Mix all ingredients and freeze in ice cream freezer. This 
will serve 12 people. 


Mrs. Charles Groner 
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CRANBERRY ICE 


4 cups sugar Juice 3 lemons 
4 cups water Whites 6 eggs beaten to 
4 cups cranberry juice stiff froth 


Boil cranberries. with water—38 qts. berries, 1’ pts. water. 
Boil for several minutes, strain and use only juice. Make syrup 
of sugar and 2 cups cold water. Add cranberry juice to syrup, 
then lemon juice. When juice is half frozen stir in beaten 
egg whites and freeze like ice cream. Serve with baked turkey. 

Mrs. Charles Groner 


SNOW CREAM 


1 cup clear cream flavoring 
1 fresh egg light snow 
1 cup sugar 


Beat together cream and sugar, add egg and set in snow 
until cold.’ Flavdr and stir in light snow until it is thick. 


Mrs. H. A. Leinbach 


CHOCOLATE SAUCE 


To be served with vanilla ice-cream. 
1 square Baker’s chocolate 1-3 cup boiling water 
1 tbs. butter 1 cup sugar | 


Melt chocolate, add butter and pour in gradually the water, 
bringing the mixture to boiling point. Add sugar and let 
boil from 10 to 15 minutes. 

Miss Augusta Brown 


PAS TRYONO OL 


1 cup flour ice water 
1-3 cup shortening (lard 14 tsp. salt 
or butter) 14 tsp. sugar 


Sift flour, salt and suga'r. Add shortening, using 2 knives 
or finger tips. Add enough ice water to make a pastry that 
will roll well. Miss Blanche Stockton 


er A 
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PASTRY NO. II 


214 cups flour Juice of half lemon 
1 tsp. salt cold water 


7a cup shortening 
Mrs. Tom Boyd 


CARAMEL PIE 


9 eggs pinch salt 
1 cup damson preserves butter size of an egg 
2 scant cups sugar 


Beat yolks of eggs. sugar, and preserves and add melted 
butter and put in one third of stiffly beaten whites and bake 
in pastry. Use remainder for meringue. 


Miss Grace Siewers 


PUMPKIN PIE 


1% cups steamed and “2 tsp. salt 
strained pumpkin 2 eggs 

2-3 cup brown sugar 1% cups milk 

1 tsp. cinnamon Ya cup cream 


Ye tsp. ginger 
Mix ingredients in order given and bake in one crust. 


Mrs. Charles Siewers 





APPLE CUSTARD 


lb. stewed apples if |b. butter 
lb. sugar yolks of 6 eggs 


Vo 
Ye 
Flavor with nutmeg or iemon and bake in tins lined with 
rich crust. Beat the whites, add 1-2 cup fine white sugar, Put 
on pies when done and brown in oven. This quantity will make 
4+ custards. : 


Miss Bessie Pfohl 
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BUTTERMILK CUSTARD 


1 pt. fresh buttermilk 1’%2 cups sugar 
2 eggs piece of butter size of an 
3 tbs. flour egg 


Beat the eggs and sugar well together and then add the 
flour and butter (which must be well creamed) and then the 
milk. Flavor with lemon, bake on pastry. This will make two 


custards. 


Mrs. H. T. Bahnson 
Given to her in 1874 by her Mother, 
Mrs. L. M. Fries 


MINCE MEAT 


1 pk. apples 2 lbs. currants 

2 lbs. raisins 2 lbs. suet chopped fine 

2 Ibs. beef steak boiled and 2 lemons (peel and juice) 
chopped fine 1 tbs. cloves 

% \b. candied citron 1 tbs. allspice 

1 tbs. cinnamon 2 wineglasses of brandy 


Mrs. C. B. Pfohl 


BROWN SUGAR PIE 


1% cups brown sugar yolks of 4 eggs 
butter size of walnut 


Cream well and flavor with vanilla, Bake in rich pie crust. 
Serve with meringue if desired. 


Mrs. W. L. Siewers 


SWEET POTATO PIE 


1 cup milk 1 cup sugar 
2 eggs 1 tsp. vanilla 
2 tbs. butter 3 small sweet potatoes 


Boil potatoes, then peel them and mash them up. -Beat eggs 
and add other ingredients. Bake on pastry. 
Mrs. Charles Siewers 
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LEMON PIE 


34 cup sugar 

8/4 cup boiling water 
2 tbs. corn-starch 

2 tbs. flour 


2 egg yolks 

8 tbs. lemon juice 
grated rind 1 lemon 
1 tsp. butter 


Mix corn-starch, flour and sugar, add boiling water, stir- 
ring constantly. Cook 2 minutes, add butter, egg yolks and 
rind and juice of lemon. Line pan with pastry. Turn in mix- 
ture which has been cooled, and bake until pastry is well 
browned, Cool slightly and cover with meringue. Then return 
to oven and bake meringue. 





SQUASH PIE 


114 cups steamed and 1 egg 
strained squash 7-8 cup milk 
1/, cup sugar 14, tsp. cinnamon, ginger, 
vz tsp. salt nutmeg or 
; %2 tsp. lemon extract 


Mix sugar, salt and spices or extract, add squash, egg 
slightly beaten and milk gradually. Bake in one crust, follow- 
ing directions for custard pie. If a richer pie is desired, use 
ene cup squash, 1-2 cup each of milk and cream, and an addi- 
tional egg yolk. 


Mrs. Charles Siewers 


HOG-KILLING PIE 


The name of this dessert is so given because, being econo- 
mical, it was used‘to feed to the hands during hog-killing time. 


1 Ib. dried peaches 


1 cup brown sugar 
1 tbs. butter 


Cook the peaches and remove the skins, Mash until smooth 
and add the sugar. Place on pie ‘crust, spreading the butter on 
top. Then’ put on the top crust and bake in a medium hot oven. 


Miss Augusta Brown 
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APPLE DUMPLINGS 


Tart apples butter 
brown sugar crisp pastry 
cinnamon 


Pee] and quarter small sized apples. If apples are large, 
eut in 8 pieces. Cover with water and put on‘stove to heat to 
boiling point. (This softens the apples so they will bake as 
quickly as the pastry.) Remove apples from water and let 
them cool. Roll pastry very thin and cut into 4 inch squares. 
Place a small mound of the apples in the center of each square. 
Add 2 tbs. brown sugar, 1-2 tsp. butter and a dash of cinnamon, 
Fold the corners of the pastry over the apples. Brush the top 
with melted butter, place on a greased pan, bake in a moderate 
oven until the pastry is browned. These may be served with a 
hard sauce, 


Hard Sauce 


1 cup powdered sugar 
1-3 cup butter 1 tsp. vanilla 


Cream butter and add sugar gradually, beating until the 
sauce is light and creamy; add vanilla. Set in cool place until 
served. 


Miss Blanche Stockton 


PUFF PASTE 
(Very Old) 


Into 1:qt. sifted flour mix 2 tsp. baking powder and 1 tsp. 
salt. Then sift again, Take one cup each of butter and lard, 
hard and cold, and rub into flour until a very smooth paste. 
Then add 1-2 cup ice water containing a beaten white of egg to 
make a very.stiff dough. Roll into a thin sheet, spread with 
1-4 of the cup of butter, sprinkle over with a little flour, then 
roll up closely like jelly roll. Double ends toward the center, 
flatten and re-roll, then spread again with 1-4 of the cup of 
butter. Repeat this operation until the butter is all used up. 
Fut in ice box until cold (an hour or more before making crust). 

This recipe requires nice flour, ice water, but very little of 
it, and strength in rolling if you would succeed. 


Mrs. R. C. Spaugh 
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CITRON TARTS NO. I 
6 eggs (yolks only) lemon flavoring 
butter size of an egg 1 cup brown sugar 


Mrs. Della Tesh 


CITRON TARTS NO. II 


1 pt. sugar “2 nutmeg 
1 cup butter 12 eggs (yolks only) 
Y% cup milk 


Cream together, place in pastry and bake until done. 


Mrs. Harrison Crouse’s Cook Book 
Contributed by Mrs. J. A. Reich, Friedberg 


CITRON TARTS NO. III 


© eges (yolks only) 


butter size of two eggs 
1 cup brown sugar 


lemon to taste 


Put ingredients in bowl and chop with knife. Don’t stir. 
Use whites of eggs for meringue. 





CITRON TARTS NO. IV 


8 egg yolks 


2 cups brown sugar 
14 |b. butter 


grated rind and juiee of 1 
lemon 


whites of 5 eggs, beaten 


Mix egg yolks, butter and flavoring together by chopping 
with a silver knife. Add beaten whites. last. 


Bake on pastry 
rolled very thin. 


Have oven hot enough to brown paper. 


. - 
From Miss Permelia Church’s Cook Book 
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LEMON TARTS 


4 eggs 2 tbs. flour 
1’%2 cups sugar 1 pt. boiled milk 
butter size of an egg rind and juice of 1 lemon 


Beat butter, sugar, flour, lemon and yolks of eggs to- 
gether until light, then add milk and before baking stir in the 
whites, beaten light. 


Mrs. Jacobson’s Cook Book 
Contributed by Mrs. Edward Rondthaler 
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CAKES 


OLD FASHIONED POUND CAKE 


1 Ib. sugar 1 doz. eggs 
1 Ib. butter 1 tsp. soda 
1 lb. flour 2 tsp. cream of tartar 


Cream butter and sugar, sift flour twice, add soda and 
cream tartar, sift again. Alternately add flour and beaten yolks. 
Cream mixture. Fold in beaten whites and flavor. 


Mrs. C. A. Hege 


LIGHT POUND CAKE 


72 lb. butter 2 cups sugar 

8 eggs beaten separately 2 tsp. baking powder 
5 cups flour 1 tsp. each lemon and 
1 cup sweet milk vanilla 


Bake two hours in moderate oven. Ice with pulverized 
sugar mixed with cream and flavor to taste. 


Mrs. C. F. Moester 
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WINKLER’S GINGER POUND CAKE 


“2 Ib, butter Ye cup sweet milk 
6 eggs 2 tbs. ginger 

72 lb. brown sugar 1 pt. New Orleans 
2 tsp. cinnamon molasses 

114 lbs. flour 1 nutmeg (grated) 


i Ye tbs. soda 
Miss Claudia A. Winkler 
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WESTERN POUND CAKE 


1 Ib. sugar 2 tsp. cream of tartar 
%e lb. butter 1 cup milk 

6 eggs 4 cups flour 

1 tsp. soda 


Mrs. C. A. Hege 


ALMOND CAKE 


1 Ib. butter 2 cups finely chopped 

1 lb. sugar almonds 

1 Ib. flour % Vb. finely chopped citron 

9 eggs grated rind and juice of 1 
lemon 


Mrs. S. E. Allen 
Contributed by Mrs. Hansell P. Thomas 





DOVER CAKE 


‘2 \b. butter 2 tsp. baking powder 
1 lb. sugar 1 cup milk 

1 |b. flour 1 tsp. vanilla 

6 eggs 


Cream butter and sugar. Add the well beaten yolks then 
the milk, then the whites, flour and baking powder. Beat egg 
whites stiff before adding. 





LOAF CAKE 
1 qt. milk, scalded and 4 cups sugar 
cooled 1 qt. yeast (4 cups water, 
2 tsp. cinnamon 4 cakes yeast) 
2’ cups lard flour enough for dough not 
4 eggs too stiff 


3 tsp. salt 


Make up at night. In the morning, add 2 lbs. raisins, 1-2 
lb. citron, floured, 1 cup almonds or peanuts chopped fine. 
Make into loaves, let rise and bake. 
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SILVER LOAF CAKE 


72 Ib. butter 6 eggs (whites only) 
2 cups sugar 1 tsp. baking powder 
1 cup milk lemon or vanilla flavoring 


3 cups flour 
Bake in oven 300 degrees for one hour. 


Mrs. Frank Teague 


WHITE LOAF CAKE 


6 egg whites 2 cups sugar 
3 cups flour 1 cup milk 
34 cup butter lemon or vanilla flavoring 


Bake in a moderate oven. Use icing flavored with almonds. 


Mrs. E. E. Raper 





SPONGE CAKE NO, I 


VY lb. flour “2 lb. pulverized sugar 
5 eggs 72 lemon, juice and rind 


Beat whites, then add yglks. Sift flour, add to the mixture, 
add lemon and bake in a slow oven. 
Old Bethlehem, Pa., Recipe 
Contributed by Mrs. Edward Rondthaler 





SPONGE CAKE NO. II 


1 even cup flour 1 tsp. baking powder 
1 cup white sugar 2 eggs beaten separately 


Mix well. Then pour in very slowly a scant 1-2 cup boiling 
water, Flavor with lemon or vanilla. 


Mrs. John F. McCuiston 
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VELVET SPONGE CAKE 


2 cups sugar 2% cups flour 
6 eggs, leaving out whites % tsp. baking powder in 
of 3 flour 


1 cup boiling water 


Beat the yolks and add sugar. Beat 15 minutes and add 
the 3 well beaten whites and boiling water. Then add flour, 
lavor with lemon extract and bake in 3 layers. | 

. Mrs. Jane E. Pfohl 
Contributed by her daughter, Miss Constance Pfohl 


DOLLY VARDEN CAKE 


Ye cup butter whites of 3 eggs well 
Ya cup milk beaten 
1 cup sugar flavor with almond 


2 tsp. baking powder 
Bake in square pan. Ice while hot in pan. 
Icing 


Yellows of 3 eggs well beaten with 15 or 20 tbs. of pow- 
dered sugar. Flavor with vanilla. 


Mrs. B. J. Pfohl 





JENNY LIND CAKE 


2 cups flour 3 eggs 
% cup butter 1 tsp. soda 
Ye cup sweet milk 17%2 cups sugar 


Can be used either as a loaf or layer cake. 


Mrs. Jane E. Pfohl 
Contributed by her daughter, Miss Constance Pfohl 





RAILROAD CAKE 


2 cups sugar 1 tsp. soda 

8 cups flour 2 tsp. cream tartar 
3 eggs Ya cup butter 

1 cup milk 


Mrs. Emma Fogle 
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ONE-TWO-THREE-FOUR CAKE 


1 cup butter 3 level tsp. baking powder 
2 cups sugar 14 tsp. salt 

8 cups flour 1 cup. cold water 

4 eggs 


Cream egg volks, sugar and butter together, add water. 
Sift in dry ingredients and beat smooth. Add 1 tsp. vanilla ex- 
tract. Lastly fold in stiffly beaten whites of eggs, cutting and 
folding until batter is smooth. 

Mrs. R. A. Holland 


ANGEL FOOD CAKE 


11 eggs (whites only) 1% cups sugar 
1 cup flour 1 tsp. cream tartar 
1 tsp. vanilla pinch of salt 


Beat eggs. When half beaten, add cream of tartar. Finish 
beating until very stiff and add the sugar gradually. Then 
add the flour, salt and vanilla. Prepare the cake mould by 
filling with water, emptying and using while still damp. Pour 
in the mixture and bake in oven 310 degrees F. If using gas 
cr electricity, put cake in oven when first lighted. Bake until 
a light brown on top. 


Mrs. T. E. Griffith 


DEVIL’S FOOD CAKE 


1% cups sugar 72 cup butter 

1% cups milk 1 tsp. soda 

4 squares chocolate (14 Ib.) 3 tbs. boiling water 
2 eggs 72 tsp. salt 

2 cups flour 2 tsp. vanilla 


1 tsp. baking powder 


Put 1-2 cup sugar into a small sauce pan and add choco- 
late and 1 cup milk. Cook until thick and smooth. Remove 
from fire, cool and add vanilla. Cream the remainder (1 cup) 
sugar with butter, add eggs beaten whole and beat thoroughly, 
Add the remainder of the milk (1-2 cup) alternately to the 
creamed mixture with dry ingredients beating in soda which has 
been dissolved in boiling water. Lastly add chocolate mixture, 
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beat well and divide into 2 layers. Bake in hot oven (875) for 
25 to 30 minutes. Or this cake may be cooked in long pans and 
cut into squares. 


Chocolate Icing 


2 cups brown sugar 1 ths. butter 
cream to dissolve 3 squares chocolate 


Stir constantly. Cook until thick and will spin a thread. 


Add 1 tsp. vanilla. Beat well and spread. Add halved pecans 
before icing hardens. 


Mrs. W. H. Turner 


SILVER CAKE 


8 eggs (whites only) 1 cup butter 
3 cups flour 1 tsp. soda 
1 cup milk 2 tsp. cream tartar 


2 cups sugar 
Mrs. C. A. Hege 


GOLDEN CAKE 
8 eggs (yolks only) 


Other ingredients same as for Silver Cake. Use alternating 
layers of silver and gold cake and ice. 


Mrs. C. A. Hege 


GERMAN PEACH CAKE 


2 eggs 1 tbs. butter 
1 ce. peach juice 1 heaping tsp. baking 
172 c. flour powder 


Beat eggs, add peach juice, flour, baking powder and 
butter. Pour in well greased baking dish. Place peach halves 
on top of batter, round side up. Sprinkle thick with powdered 
sugar. Bake 20 minutes in hot oven. Serve while hot with 
hard sauce. 

Mrs. Harrison Crouse’s Cook Book 


Contributed by Mrs. J. A. Reich, Friedberg 
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STRIETZ 
3 Ibs. flour 1 pt. milk 
1 lb. white sugar 2 cakes yeast 
Ya \b. butter 2 lbs. raisins 
14 Ib. lard 1 Ib. currants 
3 eggs 2 lb. citron 


Bake in loaves like bread. 


Add 2 cakes yeast to the pint milk and enough flour to 
make a good sponge. Put this to rise at noon. At bed time 
add the butter, lard, eggs, sugar and the three pounds flour, 
then the fruit. Knead well and let rise until morning, then divide 
into loaves and let rise. When ready, let bake about 1 hour in 
a not too hot oven. 


Mrs. C. B. Pfohl 


FUDGE CAKE 
2 eggs well beaten 72 cup flour 
Add 1 cup sugar %z cup cocoa sifted with 
%2 cup melted butter flour 


34, cup nuts 


Bake 25 minutes in slow oven. 





BLACKBERRY JAM CAKE 


1 cup butter 2 cups white sugar 

1 cup sour milk 1 cup blackberry jam 

4 eggs 1 small tsp. soda 

4% cups flour 1 tsp. each cloves 

2 tbs. sweet pickle peach and cinnamon 
vinegar 


If sweet milk is used, use 2 tsp. baking powder instead of 
the soda. This makes a large 3 layer cake, Put together with 
plain white icing. The spices etc. make it a good keeping cake. 


Mrs. R. A. Spaugh 
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FRENCH CREAM CAKE 


6 eggs 8 tsp. baking powder 
8 c. flour 6 tbs. cold water 
2c. sugar 


Mix same as cake batter. 


Filling for Cake 


1 pt. milk — 1 tbs. flour 
2 eggs 1 large tbs. butter 
1 cup sugar 


Mix milk, eggs, sugar and flour and bring to a boil. Then 
add butter. When cool, add 1 tsp. lemon for flavoring. 
Mrs. Harrison Crouse’s Cook Book 
Contributed by Mrs. J. A. Reich, Friedberg 


GINGERBREAD 
1 cup molasses 1 cup sour milk 
1 cup brown sugar 38 cups flour 
1 cup butter 3 eggs 
1 tsp. soda 2 tbs. ginger 


Stir sugar, butter and molasses, ginger together, egg yolks, 
flour, milk with soda in it and well beaten whites of eggs. Mix. 
Pour into greased and floured loaf pan and bake in moderate 
oven. 





SOFT GINGERBREAD NO. I 


1 cup molasses 2 eggs 

1 cup white sugar 1% tsp. soda 

Y cup_butter and lard 2 tsp. cinnamon 
mixed a little grated nutmeg 

1 cup sour milk 3 cups flour 


Bake in oblong pan or in layers with sugar between. 


Mrs. John F. McCuiston 
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SOFT GINGERBREAD NO. II 


Y2 cup brown sugar Ya cup lard or butter 
1 cup Porto Rico Molasses 1 tsp. ginger 

1 tsp. cinnamon 1 tsp. cloves 

2 tsp. soda 2%2 cups flour 


2 eggs (whites only) 


Dissolve soda in 1 cup boiling water. Mix the flour and 
lard. Just before baking add stiffly beaten whites of eggs. 


Miss Bessie Pfohl 


LADY BALTIMORE CAKE 


“2 \b. butter 4 tsp. baking powder 

1 lb. sugar v2 pt. sweet milk 

1 lb. flour 1 tsp. almond extract 
8 eggs 


Cream butter and sugar together, add milk slowly, bea: 
eggs well and mix thoroughly with other ingredients, add 
flour after sifting twice. Bake in layer tins, 


Filling 


3c. sugar v2 tsp. tartaric acid or 
4 egg whites lemon juice to taste 
1% gills boiling water 


Pour water on sugar and acid, boil about 10 minutes. 
Pour over beaten whites, beat until cool, flavor with vanilla. 
Add 2 cups chopped walnuts. 


2 cups chopped seeded raisins. 


The icing should be laid on liberally and also over the 
cake to completely cover it, 


This is the original Lady Baltimore recipe from Charles- 


ton,’ S.C, 
Mrs. Henry Vogler 
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THICK GINGER CAKE, “GINGER” or “MUSTERCAKE” 


1 cup brown sugar v2 pt. sour milk (butter 
1 qt. molasses milk will do) 

Ye pt. melted lard 1 oz. or 8 tsp. (scant) of 
13 cups flour soda 


Pour lard into molasses and stir well, then pour in the 
milk, in which the soda has been dissolved. Thicken dough 
with enough flour to roll on tins and mark in squares with a 
knife, then bake in a moderate oven. (400 degrees) 


APPLE JOHNNY CAKE 


1 cup cornmeal Ya tsp. soda 

1 cup flour 1 cup sour milk 

72 cup sugar or use 

1-2 tsp. salt 1 cup sweet milk or water 
1 egg 2 tsp. baking powder 


2 cups coarsly cut apple 


Mix dry ingredients, then add milk and egg. Beat well, add 
apple and bake in quick oven. 


Mrs. W. L. Siewers 


APPLE SAUCE CAKE 


1% c. sugar 1 c. nuts and raisins 

¥2 c. Crisco (mixed, broken and cut) 
2 whole eggs Y tsp. salt 

Pivic2\ ce flour 1 tsp. baking powder 

1 c. applesauce 2 tsp. mixed spice 


(unsweetened and dry) 


Sift dry ingredients. Cream sugar and Crisco; eggs broken 
right in, beat well and add 1-2 the apple sauce, then nuts and 
raisins, then dry ingredients gradually and beat well. Stir 1 
tsp. soda in remainder of applesauce and beat in. Bake in 


layer tins. 
Mrs. H. F. Shaffner 
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CRUMB CAKE 


1% cups sugar 3% cups flour 
Ye cup shortening a little cinnamon 
2 eggs 2 tsp. baking powder 


Mix thoroughly the dry ingredients and shortening. Brea 
the eggs into a cup and beat them, filling the cup with milk. 
Take out % cup of the dry mixture, stirring the beaten egg 
and milk into the remainder of the mixture. Put in cake tins or 
biscuit pans, sprinkle with dry crumbs and bake. This cake is 
often served with coffee. 


Mrs. J. A. Leinbach 
Contributed by Mrs. R. B. Diehl 


FRUIT CAKE NO. I 


1 lb butter 1 oz. sweet almonds 

114 lbs. flour Ye tsp. mace 

1 lb. pounded loaf sugar 1 lb. raisins 

1 Ib. currants 10 oz. dates 

9 eggs Ya lb. candied cherries 

2 oz. candied peel 14 |b. candied pineapple 


Y% oz. citron 


Gream butter, dredge in the flour, add sugar, currants. 
candied peel and other fruit which should be cut in neat slices, 
and the almonds which should be blanched and chopped. Mix 
together well. Whisk the eggs and let them be thoroughly 
blended with the dry ingredients. Beat thé cake well for 20 
minutes and put into pan lined at bottom and sides with a 
strip of buttered paper. Bake from 1% to 2 hours, Let oven 
be well heated when first put in to keep fruits from sinking. 
To make mixture light, beat eggs and whites separately to 
other ingredients. A glass of wine may be added to the mix- 
ture if desired. 

Mrs. J. A. Reich, Friedberg 
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FRUIT CAKE NO. II 


1 Ib. sugar 

Ye lb. butter 

6 eggs, well beaten 
1 |b. raisins 

1 |b. flour 

1 tbs. cinnamon 

1 tsp. nutmeg 


1 cup molasses 

stir 1 tsp. soda in molasses 
1 lb. currants 

% lb. citron 

1 tsp. cloves 

1 wineglass brandy 


Bake 2 or 8 hours in slow oven, or until well done. 


Mrs. H. A. Leinbach 


BLACK FRUIT CAKE NO. I 


12 eggs 

lb. sugar 

lb. flour 

lb. butter 

cup molasses 

tumbler brandy 

tsp. soda 

_tbs. each nutmeg, cin- 
namon, cloves 


ee ee | 


1 tsp. allspice 

3 Ibs raisins 

Tf, lb. citron 

14, lb. almonds 

1 lb. currants 

3 figs 

6 dates 

2 tbs. pulverized coffee 


Flour the fruit with ha¥# the flour and 1 oz. more Brown 
the remaining half to make cake dark. 


Stir the soda in the molasses. 


Mix as you would pound 


cake. Add fruits. This makes 9 lbs., which can be baked in 
three 3-pound cakes. Bake in moderate oven about 2 hours. 


Mrs. S. F. Pfohl 





BLACK FRUIT CAKE NO. Il 


Ye \b. butter 

2 \b. sugar 

“2 lb flour 

6 eggs 

1 tsp. cinnamon 
Ya wineglass wine 
134 lbs. raisins 


% |b. currants 
% |b. citron 
1 tsp. cloves 
‘2 tsp. nutmeg 
Ye tsp. soda 

in hot water 


Recipe given to Mrs. H. A. Leinbach 


by Mrs. John Clewell 
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WHITE FRUIT CAKE NO. I 


1 Jb. flour 2 Ibs. grated cocoanut 
1 |b. butter 1 Ib. almonds 

1 Ib. granulated sugar 1 wineglass wine 

12 eggs (whites only) 1 wineglass brandy 


2 \|bs. citron -- 


Cream butter and sugar, add beaten whites of egg and 
flour mixed with chopped citron and almonds. Cook in slow 
oven. . 


Mrs. H. F. Shaffner 


WHITE FRUIT CAKE NO. II 


1 cup butter 1, Ib. citron 

2 cups pulverized sugar ¥2 lb. chopped almonds 
3 cups flour 1 cup cocoanut 
Whites of eight eggs 2 tsp. baking powder 


Bake in two loaves for 40 minutes in a moderate oven. 


Mrs. C. B. Pfohl 





APPLESAUCE FRUIT CAKE WITHOUT MILK 


1 cup brown sugar 1 tsp. cloves 

1%2 cups apple sauce 1 tsp. cinnamon 
2%2 cups flour 1 tsp. nutmeg 

1 cup raisins 2 tsp. soda 

1 cup currants ‘2 tsp. salt 

Y2 cup butter 3 tbs. vinegar 


citron as you like 


Cream butter and sugar thoroughly togethdr. Add apple- 
sauce, flour, spices, salt and soda dissolved in vinegar, Mix, 
pour into greased and floured cake tin. Bake 1 1-2 hours. 


Mrs. C. B. Pfohl 
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SUGAR CAKE NO. I 


3 pts. flour (or more if 3 Irish potatoes (boiled 
needed) and mashed) 
34 cup lard and butter 34 pt. milk 
mixed | 34 tsp. salt 
2 eggs 34 cup brown sugar 
1 yeast cake 


At Night: 


Dissolve yeast about 1-2 hour before making dough in 
1-3 cup warm water and 1 tb. brown sugar. Mix eggs (slightly 
beaten), milk, potato, salt, yeast and sugar. Add melted 
shortening. Add flour to make a real stiff dough. Let rise 
over night. 


Next Morning: 


Work dough and spread on baking sheets to rise again. 
Then brush over top with melted butter, sptead brown sugar 
and cinnamon, then brush again with melted butter. Bake. 


Mrs. James E. Hall 





SUGAR CAKE NO. Il 


1 cap mashed potatoes 4 cups flour (or more if 
34 cup sugar needed ) 

Y% cup lard 1 cake Fleischman’s yeast, 
1 tsp. salt , soaked in 1 cup water 
2 eggs | with 1 tsp. sugar 


Cream sugar, lard and salt, add eggs, then mashed pota- 
toes; add yeast and stir in all the flour until the dough is stiff 
enough. Let rise over night. Next morning work dough and 
spread on biscuit pan to rise again. Put butter, brown sugar 
and cinnamon (to taste) on top. Bake in het over. 


Miss Augusta Brown 
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BAKING POWDER SUGAR CAKE 


1 qt. flour 3 heaping tsp. baking 
34 cup granulated sugar powder 
1 tsp. salt 


Mix and work in 1 cup lard. Beat up 1 egg in 1 cup, fill 
with sweet milk and stir in flour. Add enough milk to make a 
soft dough, spread out in buttered tins, cover with soft 
brown sugar and dot with butter and spice. 


POTATO SUGAR CAKE 


1 cup newly cooked mash- 34, cup butter and lard 
ed potatoes mixed 
1 yeast cake salt to taste 
2 eggs flour enough for soft dough ~ 


1 cup: white sugar 


Make up at night and let rise until morning. Pour out and © 
spread on flat pans. When light, make butter holes and cover 
top with light brown sugar and cinnamon. 


Miss Emma Leinbach 


GERMAN APPLE CAKE 


Assemble quantity of sugar cake dough in tin ready for 
baking. Slice apples in quarters and place on dough. Add 
brown sugar, melted butter and cinnamon. Bake and serve hot. 


Mrs. Bes) Pfokt 





STREUSSEL CAKE 


1 cup flour “2 cup brown sugar 
2 oz. batter 


Put flour and sugar together, add butter and crumble to- 


gether. Put this on sugar cake dough and bake in the usual 
way. 


Miss Augusta Brown 
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SPANISH BUN NO. I 


34 cup butter 
2 cups white sugar 
3’2 cups flour 


4 eggs 


1 tbs. mixed spices 


2’2 tsp. baking powder 


1 lb. raisins (chopped) 
1 lb. dates (chopped) 


34 cup sweet milk 


Cream butter and sugar. Add beaten eggs and milk. Add 
flour to which has been added the spices and fruits. Bake in 
moderate oven. 


Mrs. E, H. Stockton 





SPANISH BUN NO. II 


1 cup butter—heaped "2 nutmeg 

1 cup sweet milk 4 or 5 cups flour 
3 cups sugar % |b. raisins 

4 eggs 1, lb. currants 


1 tsp. soda 
Bake in flat pan. 
Mrs. Mollie Starbuck 





CHRISTMAS CAKES 


— 





CHRISTMAS CAKES NO. I 
(Very Old Recipe) 


4 tbs. cloves 


1 gal. molasses 
2 tbs. ginger 


4 lbs. brown sugar 


1°34, lbs. lard 5 tbs. soda 
134 Ibs. butter 15% lbs. flour 
8 tbs. cinnamon 1 pt. brandy 


Add brown sugar, lard and butter to the molasses. ‘Sift 
soda and spices with the flour, then add the dry ingredients 
to the molasses, Add the brandy if desired. 


Mrs. Della Tesh 
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CHRISTMAS CAKES NO. II 


1 qt. Porto Rico Molasses 1 wineglass brandy 
34 lb. butter or lard mixed 1 tbs. mace 

34 |b. sugar 2 tbs. cinnamon 

1 oz. soda 2 tbs. cloves 

334 Ibs. flour 1 oz. lemon peel 


Rub butter and sugar into the flour and the spices into the 
molassses, then work together, 


Mrs. C. B. Pfohkl 


CHRISTMAS CAKES NO. III 


1 qt. molasses 1 oz. soda 
334 Ibs. flour 3 tbs. cinnamon 
34 lb. light brown sugar 2 tbs. cloves 


34, lb. lard and butter mixed 2 tbs. orange peel 
‘2 cup sweet milk 


Rub the butter, sugar and flour together, then add the 
rest, having dissolved the soda in buttermilk. 


Mrs. Florence Stockton 


WHITE CHBISTMAS CAKES NO. I 


4 Ibs. sugar flour enough to roll 
1% lbs. butter 1 tsp. cinnamon 

16 eggs 1 tsp. lemon ext. 

8 tsp. soda 1 nutmeg 


6 tsp. cream tartai 
Miss Augusta Brown 





WHITE CHRISTMAS CAKES NO. II 


1 Jb. brown sugar 1 tsp. soda mixed with flour 
2 \b. butter to make soft dough 
5 eggs 


Let stand over night. Roll thin; cut in shapes and bake. 
Mrs. Della Tesh 
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SMALL CAKES 


MOLASSES COOKIES 


3 cups molasses 2 large tsp. soda mixed 
134 cups lard with little warm water 
2 eggs 2 tsp. ginger 


Flour to make stiff dough. Roll out. Bake on flat tins. 
Mrs. Edward Rondthaler 


LOVE DROPS 
34 lb. white sugar 34 Ib. flour 
6 egg whites flavor with lemon 


Drop by teaspoonful on greased tin. 
| Miss Claudia Winkler 


Winkler’s Bakery Recipe 





SCOTCH COOKIES (Very Old) 


12 oz. sugar Y%2 cup water 

6 oz. butter 34 oz. baking powder 

14 pt. molasses 1% tsp. salt. 

2 eggs cinnamon and allspice to 
1% oz. soda in 3% lb. flour taste 


Mix like sugar cookies, cut with round cutter and wash 


with egg-wash, . 
Mrs. R. C. Spaugh 





PEANUT OR PECAN COOKIES 
s until thick. Add 1 cup brown 


sugar gradually, beating constantly. Add 1 cup chopped or 
ground nuts sprinkled with 1 tsp. salt. Then add two stiffly 
beaten whites of eggs, 6 tbs. flour. Drop from tip of spoon 
on buttered sheet 1-2 inch apart, spread and bake in moderate 


oven. | 
Mrs. C. B. Pfohl 


Beat the yolks of two egg 
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BROWN SUGAR SPICE CAKES 


1 tsp. dark brown sugar Ya tsp. cloves 
‘2 tsp. ginger 1 tsp. cinnamon 
4 eggs 1 tsp. soda 


Beat eggs and sugar to cream, add spice and soda, stir 
well, add whites of eggs beaten to stiff froth. Add enough flour 
to make a fairly stiff dough. Put in a bowl and grease with a 
little butter over night. Roll out and use cutter or make into 
eakes and bake in a hot oven. 

Mrs. F. G. Schaum 


ROCK CAKES 
1 cup sugar 2 eggs 
2-8 cup butter 1 lb. dates 
1% cups flour 1 tsp. cinnamon 
1/, tsp. cloves 1 tsp. soda in as little hot 
1 lb. walnuts (1 Ib. in shell) water as possible 


Mix. Drop by teaspoon on greased pan and bake. 
Mrs. W. I. Brooks 


GINGER NUTS 


172 lbs. sugar 2 tsp. cloves 
2 tsp. soda 1 tsp. salt 
6 eggs - % cups flour 


4 tbs. ground ginger 


Add soda to sugar and spice, stir in eggs. Add salt to flour. 
Add 4 cups flour to mixture. Let stand half hour, Add rest 
of flour, roll out and cut. Bake in moderate oven (425) for 
about 5 minutes. Take out when puffed way up. 


Mrs. R. P. Leinbach 
Contributed by Mrs. Hope Holland 
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PEPPER NUTS 


2 cups granulated sugar 1 tsp. cream tartar in flour 
1 cup butter and lard 4 heaping cups flour un- 
mixed sifted 


3 eggs beaten separately 
1 tsp. soda in milk 


Cream butter and sugar and yolks of egg. Sift flour, add 
grated nutmeg and stir in cake alternating with milk. Flavor 
as you like and drop on tins not too close together. Add a few 
raisins or currants if desired. 


Mrs. S. F. Greider 


WINKLER’S GINGER CAKES 


1 qt. molasses 14 oz. each cinnamon 
6 oz. lard cloves and ginger 
1 oz. soda enough flour to make 
1 cup sour milk dough stiff 


Roll 1-2 inch thick; cut in strips 2 x 5 inches and place 
close together on greased tins. Wash with brown sugar water, 


Miss Claudia Winkler 





SAND TART COOKIES 


5 eggs ( yolks only) 6 oz. butter 

1 lb. sugar _ 1 tsp. soda 

1 lb, flour 2 tbs. thick milk 
cinnamon nuts 


Cream butter, adding sugar and egg yolks. Mix soda and 
milk and add to the mixture, alternating with flour. Roll 
dough thin and cut in diamond shape. Brush top with well 
beaten egg and sprinkle with sugar. Place nut in center of each, 
dust with cinnamon and bake in flat pans. 


Mrs. Leon G. Luckenbach 
From her Grandmother’s Cook Book 
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JACKSON CAKES 
Winkler’s Bakery Recipe 


1 lb. white sugar 1 tsp. soda 
%e Ib. butter flavor with lemon 
6 eggs 


Flour to make dough soft enough te roll out. Cut with 
round cutter. 
Miss Claudia Winkler 


TEA CAKES 
2 cups brown sugar 7 cups flour 
1 cup melted butter 1 tsp. soda in little milk 
4 eggs beaten nutmeg er lemon 


Mrs. Edward Rondthaler 


SHREWSBURY CAKES 


34 |b. sugar 1 &. flour 
4 eggs 3-8 lb. butter 


Rub together flour and Watter, Add sugar, yolks of eggs, 
and beaten whites to which a little soda has been added, Let 
stand over night, and in the morning roll out, cut with cookie 
cutter and bake. 


Mrs. Edward Rondthaler 





SEED CAKES ih 
2 eggs leave out 1 white 34 lb. sugar 
¥2 lb. butter 1 lb. flour 
Caraway seed 


Mix all ingredients but the caraway seed. When ready to 


roll out, roll the seed into the dough. Cut with cookie cutter 
and bake, 


Miss Regina Vogler 
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CANDIES 


CHOCOLATE FUDGE 


2 cups light brown sugar 4 oz. bitter chocolate 
Ye cup milk vanilla 
butter size of egg 


Boil sugar, milk and chocolate until mixture forms soft 
ball when dropped in cold water. ‘Take from fire and add 
butter. Beat until thick. Add vanilla just before turning onto 
buttered platter or pan. 

Mrs. H. F. Shaffner 


ooo 


FONDANT 


2 cups water 14 tsp. cream tartar 
6 cups sugar 
Boil in covered pan without stirring until a little forms 

soft ball when dropped in cold water, Allow to cool until you 
can press hand on bottom of pan. Stir until creamy. Turn out 
on marble mixing slab and knead until it can be molded into 
balls. Color and flavor to taste. Roll into small balls and place 
half walnut or pecan on top of each piece. 


Miss Grace Siewers 


COCOANUT CANDY 


1 grated cocoanut, 2% cups of white sugar dissolved in 
1-2 cup water. Let boil 6 or 8 minutes. Stirétill creamy, put im 
cocoanut and pour in buttered pan. 


Mrs. H. A. Leinbach 
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PEPPERMINT DROPS 


2% cups granulated sugar 1-2 cup water 


Boil until it draws string. Take off and add 2 tsp. 
pulverized sugar, 7 or 8 drops of peppekmint oil, and a pinch 
of cream of tartar. Then cream and drop on tin or marble. Use 


small teaspoon for dropping. 
Mrs. Emma Fogle 


MINT CAKES 


1 lb, xxxx sugar wet with 5 tbs. hot water, 12 drops of oil 
of peppermint. Let this boil hard long enough to count 12 
slowly. Remove from fire and pour into small round pans. This 
may also be flavored with wintergreen or spices. When choco- 
late is used boil 5 minutes. 


Mrs. B. J. Pfohl 


BUTTER TAFFY 
2 cups sugar 1-3 cup butter 
Stir over the fire until brittle in water. Pour out and pull. 
Mrs. S. E. Allen 
Contributed by Mrs. H. P. Thomas 


MARSHMALLOWS 


Ye box Knox gelatin powdered sugar 
2 cups granulated sugar 


Soak gelatin in 1-2 cup cold water. Boil sugar in one cup 
of water until threads. Pour slowly on gelatin and beat until 
very stiff. Pour into flat tins or platter and let stand. Cut in 

squares and dust with powdered sugar. 


Mrs. Leon G. Luckenbach 
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PULLED MINTS 


2 cups sugar butter size of an egg 
1 cup boiling water 


- Boil until mixture threads. Pour on greased marble and 
work with hands until cool enough to pull. Pull until soft and 
pliable. Add 4 drops of oil of peppermint and coloring. Cut 
with scissors. 


DROP MINTS 


2% cups granulated sugar 8 to 10 drops peppermint 
34 cup water oil 


Boil sugar and water until it draws strings. Take off fire 
and add peppermint oil and coloring. Cream it and drop with 
teaspoon on greased tins. 

Miss Elizabeth Heisler 
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BEVERAGES 


BLACKBERRY CORDIAL 


Boil berries and strain; to every gallon of juice add 2 lbs. 
of sugar, 2 oz. of allspice, 2 oz. of cloves, 34 oz. of cinnamon. 
Boil a while—when cold, add %% pt. brandy. 





SILLABUB 


1 pt. milk flavored and whites of 4 eggs 
sweetened 


Froth eggs, then the milk, and pour over eggs, stirring 
lightly. 
| Miss Regina Vogler 


HOT SPICED TEA 


Wash 3 lemons, squeeze out the juice. Take the rinds 
with 1% cups of sugar and 1g box of whole cloves, and boil 
to a syrup. Take about 2 tbs. tea to 8 c. water. Strain syrup 
and add to hot tea. Fine to serve with sandwiches. 


Mrs. W.TI. Brooks 


RUSSIAN TEA 


1 ths. allspice 1 ths. cloves 

2 cups sugar 8 cups water 

3 tbs. tea 8 cups boiling water 
8 oranges 2 lemons 


Pour boiling water over tea. Let stand until strong. Drain 
and add the spices and juice of oranges and lemons. 


Mrs. Henry Trotter 
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LOVEFEAST COFFEE 





8 lbs. coffee, any good 7 gals. water 
| grade 1 gal. whole milk or % 
4 Ibs. sugar gal, single cream 


Get water boiling hot. Put grounds loosely in a bag and 
leave in boiling water for 15 minutes. Take out of the bag and . 
add sugar and milk just before taking from the stove. 


Mr. W. J. Hege 


GINGER POP 


2 lemons 2% gals. water 
2% Ibs. sugar Ya tsp. cream tartar 
2 tbs. ground ginger 


Heat water, add sugar, lemons, ginger, cream tartar, Let 
boil 5 minutes. Cool, then add 1 cake of yeast. Bottle after 


it ferments. This recipe is very old. 
Mrs. W. J. Hege 





DANDELION DRINK (OR WINE) 


83 lbs. dandelion bloossoms, 3 lemons, grated rind and 


no stems juice 
3% lbs. sugar 2 gals. water 
8 oranges, grated rind and 1 yeast cake 
juice 


Boil blossoms, fruit and water for 20 minutes. Set aside 
over night. Next morning strain and add sugar and yeast cake. 
Put away in a stone jar or crock for 2 weeks. Tie a cloth 
over jar or crock. By the end of two weeks it is ready to bot- 


tle and use when desired. a 
Mrs. Josephine Wurreschke 


Contributed by Miss Margaret Wurreschke 
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ee 
SYRUP FOR LEMONADE 


Squeeze juice from 3 lemons and a juicy orange. Cut pulp 
and skins; mix 1-2 cup sugar and let stand 1 hour. Mix 2 
cups sugar, 1-2 cup water, let boil without stirring until it 
threads and pour while hot on the fruit juice. Let stand until 
cold. Pour 1-2 cup water to skins and press out all juice pos- 
sible. Add this to the lemon syrup. Bottle and keep in ice 
box, adding ice water as desired. 


Miss Gertrude Siewers’ Book 


PUNCH 


8 bottles of grape juice 1 qt. brick of orange ice 
6 bottles of ginger ale 


Place brick of orange ice in punch bowl. Add grape juice 
end ginger ale. 
Mrs. Charles Groner 
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